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Full disclosure: This cookie cookbook wasn’t exactly what we 
had in mind when we set out to publish our favorite holiday 
recipes. We were planning to include all sorts of festive desserts: 
tarts, pies, candies, layer cakes, pull-apart cakes that look like 
Frosty the Snowman... But when we got around to the cookie chapter, 
we were in trouble. We had more than 100 recipes—and no idea how 
to edit them down. So we didn’t. We threw out everything else and 
went nuts on cookies because we figured that’s what everyone wants 
anyway. You know how it is around the holidays: You hear your 
first Christmas song and suddenly you want to bake cookies all 
weekend. We're right there with you. 
Moke 
Maile Carpenter 


Editor in Chief 
G @maile_fnmag 
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cocoa powas 
“natural” coc 
Dutch-proce: 


react with bakin 


e Buy a basic oven 
thermometer to check 
if your oven runs true to 
temperature. If it doesn't, 
adjust your baking 
temperature accordingly. 


e Choose sturdy 
light-colored metal 
baking sheets. Dark metal 
pans heat more quickly, 
so they could cause your 
cookies to brown too much. 


with parchment paper 
unless otherwise directed. 
The parchment prevents 
sticking and also makes for 
easy cleanup. 


e Use a rolling pin that feels 


comfortable in your hands 
(many bakers like long 
French rolling pins). Roll out 
dough from the center to the 
edges, not back and forth— 
this overworks the dough. 


Spoon flour into a 
measuring cup, then leve 
aknife. If you pack it ir 

cup, you'll end up witht 
much flour—and a dry cook 


e Line your baking sheet 


EXTRACTS 


Use pure extracts 
when available. 
The imitation 
versions cost less 

but the flavors 
don’t compare. 
r) 


e Evenly portion cookie dough 


with a small ice cream 
scoop—or use a kitchen 
scale to weigh out equal 
amounts. 


e Transfer pans and cookies 
to large cooling racks. 
If you leave cookies ona 
hot baking sheet, they'll 
continue cooking. Buy 
ovenproof racks so you can 
also use them for roasting. 
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LEAVENERS 


Check the expiration dates on baking 
powder and baking soda or do a quick 


re test: Drop a pinch of baking powder in 
) inutes to 1 hour BROWN SUGAR warm water and a pinch of baking soda 
ed it. If you're You can use light and dark in vinegar. If they bubble and fizz, 
it the butter brown sugar interchangeably. the leaveners are still good. 
Just keep in mind that cookies 
made with dark brown sugar 
may have a more intense 
molasses flavor. 


Pen A Share, 


e e 
: eLet cookies cool completely e Stack cookies between layers : 
‘ before you store them. Stored of parchment or wax paper : 
: properly, most cookies will in an airtight container. Don't 6 
: keep at room temperature stack more than a few layers, : 
: for Sdays. especially of delicate cookies. : 
+ eStore crisp and soft cookies e Keep bar cookies right in their : 
:  inseparate containers. If you baking pan. Let cool completely, : 
: combine them, the soft ones can then cover tightly with foil. : 
es cause the crisp ones to soften. : 


° 
. . 
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CHOCOLATE ChIP COOKIES 
WITH CANDIED ORANGE PEEL 


ACTIVE: 35 min | TOTAL: 1 hr | MAKES: about 36 


1% cups all-purpose flour 

1 teaspoon baking soda 

%, teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup superfine sugar 

Y_ cup packed dark brown sugar 

Y cup vegetable oil 

1 teaspoon water 

1 teaspoon pure vanilla extract 

1 teaspoon finely grated orange zest 

2 large eggs, at room temperature 

Y, cup chopped candied orange peel, plus more for topping 
16 ounces bittersweet chocolate, chopped 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Whisk the flour, baking soda and salt in a medium bowl. 

2. Beat the butter, superfine sugar, brown sugar and vegetable oil 
in a large bowl with a mixer on medium speed until creamy, 

2 to 4 minutes. Beat in the water and vanilla until smooth. Stir in 
the orange zest. Beat in the eggs, one at a time. Reduce the mixer 
speed to low and beat in the flour mixture until just combined. 
Stir in the candied orange peel and one-third of the chocolate. 

3. Drop heaping tablespoonfuls of dough 3 inches apart onto 

the prepared pans. Bake, switching the pans halfway through, 
until the cookies are golden brown, 15 to 20 minutes. Let cool 
completely on the pans. 

4. Meanwhile, place the remaining chocolate in a medium 
microwave-safe bowl and microwave in 30-second intervals, 
stirring, until melted. 

5. Dip the cooled cookies in the melted chocolate and place on 
racks. Top with more candied orange peel and let set. 
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PEANUT BUTTER CRACKLES 


ACTIVE: 30 min | TOTAL: 1 hr | MAKES: about 36 


1% cups all-purpose flour 

1 teaspoon baking soda 

Y% teaspoon baking powder 

¥% teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup packed light brown sugar 

3% cup creamy peanut butter 

1 large egg 

1 teaspoon pure vanilla extract 

Ys cup mini chocolate chips 

Ys cup granulated sugar 

¥ cup confectioners’ sugar, plus more for dusting 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Whisk the flour, baking soda, baking powder 
and salt in a medium bowl. Beat the butter, brown sugar and 
peanut butter in a large bowl with a mixer on medium speed until 
creamy, about 1 minute. Increase the speed to medium high and 
beat until fluffy, about 2 more minutes. Add the egg and vanilla 
and beat until combined. Reduce the mixer speed to low; add 

the flour mixture and beat until well blended. Add the chocolate 
chips and beat until combined. 

2. Put the granulated sugar and confectioners’ sugar in separate 
small bowls. Roll tablespoonfuls of dough into balls, then roll first 
in the granulated sugar and then generously in the confectioners’ 
sugar. Arrange 2 inches apart on 2 ungreased baking sheets. 

3. Bake, switching the pans halfway through, until the cookies are 
just firm around the edges and cracked on top, 15 to 18 minutes. 
Transfer the pans to racks and let cool 3 minutes, then remove 
the cookies to the racks to cool completely. Dust the cookies 
with more confectioners’ sugar, if desired. 


DOUBLE CHOCOLATE 
RASPBERRY COOKIES 


ACTIVE: 30 min | TOTAL: 1hr | MAKES: about 24 


1% cups all-purpose flour 

Y% cup dark cocoa powder 

34 teaspoon baking soda 

¥% teaspoon salt 

1% _ sticks (10 tablespoons) unsalted butter, 
at room temperature 

1 cup packed light brown sugar 

1 large egg, at room temperature 

1 teaspoon pure vanilla extract 

34 cup semisweet chocolate chips or chunks 

Y% cup white chocolate chips 

Y% cup lightly crushed freeze-dried raspberries 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 375”. Line 2 baking sheets with parchment paper. 
Whisk the flour, cocoa powder, baking soda and salt ina 
medium bowl. 

2. In a large bowl, beat the butter and brown sugar with a 
mixer on medium-high speed until pale and fluffy, 4 minutes. 
Beat in the egg and vanilla. Reduce the mixer speed to 

low and beat in the flour mixture until just combined. 

Stir in the semisweet and white chocolate chips and the 
freeze-dried raspberries. 

3. Roll the dough into 14-inch balls; arrange 2 inches apart 

on the prepared pans. Bake, switching the pans halfway through, 
until the cookies are set around the edges, 12 to 15 minutes. 
Transfer the pans to racks and let cool 10 minutes, then remove 
the cookies to the racks to cool completely. 
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Drop Cookies 


COCOA SNICKERDOODLES 


ACTIVE: 40 min | TOTAL: 50 min | MAKES: about 18 


1% cups all-purpose flour 

Y4, cup unsweetened cocoa powder 

1% teaspoons cream of tartar 

¥2 teaspoon baking soda 

Y teaspoon salt 

1% sticks (10 tablespoons) unsalted butter, 
at room temperature 

% cup granulated sugar 

Y, cup packed light brown sugar 

1 large egg 

1 teaspoon pure vanilla extract 

¥s cup white sanding sugar 

1% teaspoons ground cinnamon 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Whisk the flour, cocoa powder, cream of 

tartar, baking soda and salt in a medium bowl. Beat the butter, 
granulated sugar and brown sugar in a large bowl with a mixer on 
medium speed until creamy, about 2 minutes. Increase the speed 
to medium high and beat until fluffy, about 2 more minutes. Beat 
in the egg and vanilla. Reduce the mixer speed to low and beat in 
the flour mixture until just combined. 

2. Combine the sanding sugar and cinnamon in a small shallow 
bowl. Roll tablespoonfuls of dough into balls with damp hands; 
toss in the cinnamon sugar to coat. Arrange about 3 inches apart 
on 2 ungreased baking sheets. 

3. Bake, switching the pans halfway through, until the cookies are 
set around the edges, 9 to 11 minutes. Transfer the pans to racks 
and let cool 2 minutes, then remove the cookies to the racks to 
cool completely. 
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KEY LIME CRACKLES 


ACTIVE: 30 min | TOTAL: 1hr 40 min | MAKES: about 36 


2% cups all-purpose flour 

1 teaspoon baking powder 

¥ teaspoon salt 

1 stick unsalted butter, at room temperature 

1% cups granulated sugar 

2 large eggs 

1 teaspoon grated Key lime zest, plus 3 tablespoons 
Key lime juice (or use regular lime zest and 
1% tablespoons each lemon and lime juice) 

4 drops green food coloring 

¥% cup confectioners’ sugar, sifted 

2 tablespoons green sanding sugar 


1. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter and granulated sugar in a large bowl with a 
mixer on medium speed until light and fluffy, about 3 minutes. 
Add the eggs, one at a time, beating well after each addition. 
Beat in the lime zest and juice, then beat in the food coloring. 
Reduce the mixer speed to low; gradually add the flour mixture, 
beating until just combined. Cover and refrigerate until firm, 
about 45 minutes. 

2. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Combine the confectioners’ sugar and sanding sugar in a small 
bowl. Roll tablespoonfuls of dough into balls and toss in the 
sugar mixture to coat completely. Arrange 2 inches apart on the 
prepared pans. 

3. Bake, switching the pans halfway through, until the cookies are 
puffed and cracked on top, 18 to 20 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 
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PEPPERMINT MACAROONS 


ACTIVE: 30 min | TOTAL: 1hr | MAKES: about 30 


Vegetable oil, for the pan 

3 large egg whites 

¥%2 cup sugar 

1 teaspoon peppermint extract 

Pinch of salt 

1 14-ounce bag sweetened shredded coconut 
4 ounces white chocolate, chopped 

1 tablespoon coconut oil 

Crushed candy canes, for decorating 


1. Preheat the oven to 325”. Brush a baking sheet with vegetable 
oil. Whisk the egg whites with the sugar, peppermint extract and 
salt in a large bowl. Fold in the coconut with a rubber spatula. 

2. Drop packed tablespoonfuls of the coconut mixture (about 30) 
onto the prepared pan. Bake until the macaroons are golden, 

25 to 30 minutes. Transfer the pan to a rack to cool. 

3. Meanwhile, combine the white chocolate with the coconut oil 
in a small microwave-safe bowl and microwave in 30-second 
intervals, stirring, until smooth. Let cool slightly. 

4. Dip the cooled macaroons in the white chocolate. Sprinkle 
with crushed candy canes. Transfer to the rack and let set. 


ERUIT-AND-NUT COOKIES 


ACTIVE: 30 min | TOTAL: 1hr 10 min | MAKES: about 30 


2% cups all-purpose flour 

1% teaspoons baking powder 

34 teaspoon baking soda 

34 teaspoon ground cinnamon 

¥% teaspoon freshly grated nutmeg 

Pinch of ground cloves 

Y teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup packed dark brown sugar 

2 large eggs 

Y cup molasses 

Y% cup low-fat plain Greek yogurt 

1 tablespoon freshly grated ginger 

2 teaspoons finely grated lemon zest (from about 1 lemon) 
¥% cup old-fashioned oats 

1% cups golden raisins 

1% cups dried cranberries 

1% cups roughly chopped walnuts, toasted 


1. Line 2 baking sheets with parchment paper. Whisk the flour, 
baking powder, baking soda, cinnamon, nutmeg, cloves and salt 
ina medium bowl. 

2. Beat the butter and brown sugar in a large bowl with a mixer 
on medium speed until light and fluffy, 3 minutes. Beat in the eggs 
one at atime, beating well after each addition. Add the molasses, 
yogurt, ginger and lemon zest and beat until smooth, scraping the 
bowl as needed. Reduce the mixer speed to low and beat in the 
flour mixture to make a sticky batter (do not overmix). Fold 

in the oats and half of the raisins, cranberries and walnuts. Mix 
the remaining dried fruit and nuts in a bowl and set aside. 

3. Drop heaping tablespoonfuls of dough onto the prepared 

pans. Top each with some of the reserved fruit-and-nut mixture. 
Refrigerate 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Bake, switching the pans halfway through, 

until the cookies are dark golden but still soft, 10 to 12 minutes. 
Transfer to racks to cool completely. 
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Drop Cookies 


GLAZED APDLE-OAT COOKIES 


ACTIVE: 30 min | TOTAL: 1hr | MAKES: about 24 


2% cups all-purpose flour 

1 cup old-fashioned oats 

1 teaspoon ground cinnamon 

34 teaspoon baking powder 

¥% teaspoon baking soda 

¥% teaspoon salt 

Y% teaspoon ground allspice 

1% _ sticks (12 tablespoons) unsalted butter, 
melted and cooled slightly 

Y% cup packed light brown sugar 

% cup granulated sugar 

2 large eggs 

1 Fuji or Gala apple, coarsely grated 

2 teaspoons pure vanilla extract 

1 cup confectioners’ sugar 

2 tablespoons milk 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Whisk the flour, oats, cinnamon, baking powder, baking soda, 
salt and allspice in a medium bowl. Combine the melted butter, 
brown sugar, granulated sugar and eggs in a separate bowl; whisk 
until smooth. Stir in the grated apple and vanilla, then stir in the 
flour mixture until just combined. 

2. Drop heaping tablespoonfuls of dough about 1 inch apart onto 
the prepared pans. Bake, switching the pans halfway through, 
until the cookies are just set around the edges, 10 to 12 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 

3. Meanwhile, make the glaze: Whisk the confectioners’ sugar 
and milk in a bowl. Drizzle the glaze on the cookies and let set. 
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DROWN BUTTER THUMBDRINTS 


ACTIVE: 45 min | TOTAL: 2% hr | MAKES: about 36 


2 — sticks unsalted butter, at room temperature 
2 cups all-purpose flour 

¥% teaspoon baking powder 

Y% teaspoon ground cardamom 

Y, teaspoon salt 

34 cup superfine sugar 

1 large egg 

¥s to % cup raspberry or strawberry jam 


1. Melt the butter in a small skillet or saucepan over medium 
heat. Cook, swirling the pan, until brown flecks appear and the 
butter smells nutty, about 7 minutes. Pour into a heatproof bowl. 
Freeze, stirring occasionally, until the butter is spreadable, 

35 to 40 minutes. 

2. Meanwhile, line 2 baking sheets with parchment paper. Whisk 
the flour, baking powder, cardamom and salt in a medium bowl. 
3. Beat the browned butter and % cup superfine sugar in a large 
bowl with a mixer on medium-high speed until light and fluffy, 
about 3 minutes. Beat in the egg until combined. Reduce the 
mixer speed to low and beat in the flour mixture until the dough 
comes together. 

4. Roll the dough into 1-inch balls, then roll in the remaining 

Ys cup superfine sugar. Arrange about 1% inches apart on the 
prepared pans. Make an indentation in the center of each cookie 
with your thumb or the back of a teaspoon, pinching together any 
large cracks (a few small cracks are fine). Refrigerate until firm, 
20 to 30 minutes. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 375”. Fill each cookie indentation with % to 1 teaspoon 
jam. Bake, switching the pans halfway through, until the cookies 
are set and lightly browned on the bottom, about 25 minutes. 
Let cool completely on the pans. 
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LEMON-ROSEMARY MACAROONS 


ACTIVE: 30 min | TOTAL: 2% hr | MAKES: about 30 


1 tablespoon fresh rosemary 

¥s cup plus 1 tablespoon sugar 

3 cups sweetened shredded coconut 
1 teaspoon finely grated lemon zest 
¥ teaspoon pure vanilla extract 

Y% teaspoon salt 

2 large egg whites 


1. Pile the rosemary on a cutting board and sprinkle with 

1 tablespoon sugar; finely chop, then transfer to a medium bowl. 
Add the coconut, the remaining % cup sugar, the lemon zest, 
vanilla and salt. Use your fingers to rub and toss the mixture until 
thoroughly combined. Let sit at room temperature, 1 hour. 

2. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Whisk the egg whites in a medium bowl until frothy. Fold into the 
coconut mixture with a rubber spatula until combined. 

3. Drop tablespoonfuls of the mixture about 1 inch apart onto the 
prepared pans. With damp fingers, form each mound into a 

cone shape. Bake, switching the pans halfway through, until the 
macaroons are dry and golden around the edges, 16 to 20 minutes. 
Transfer the pans to racks and let cool 10 minutes, then remove 
the cookies to the racks to cool completely. 


MARBLED PUDDING THUMBPRINTS 


ACTIVE: 35 min | TOTAL: 1% hr | MAKES: about 24 


1% cups all-purpose flour 

¥%4 cup sugar, plus more for sprinkling 

1 teaspoon baking powder 

¥ teaspoon salt 

6 tablespoons unsalted butter, melted 

2 large eggs, lightly beaten 

Y, cup unsweetened Dutch-process cocoa powder 
1 tablespoon milk 

Ys cup prepared vanilla pudding 


1. Position racks in the upper and lower thirds of the oven; preheat 
to 350°. Line 2 baking sheets with parchment paper. Whisk the 
flour, sugar, baking powder and salt in a medium bowl. Stir in the 
melted butter and eggs until combined. 

2. Transfer one-third of the dough to a small bowl; add the cocoa 
powder and milk and stir with a wooden spoon until combined. 
Gently stir the cocoa dough back into the plain dough until it 
looks marbled. 

3. Drop tablespoonfuls of dough about 1 inch apart onto the 
prepared pans; sprinkle generously with sugar. Bake until the 
cookies are slightly puffed, 6 to 7 minutes. Remove from the oven 
and make an indentation in the center of each cookie with the 
back of a teaspoon. 

4. Spoon about % teaspoon pudding into each cookie indentation. 
Return the pans to the oven, switching their positions. Bake until 
the cookies are lightly golden and set, about 6 more minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 
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Drop Cookies 


GLAZED LEMON-POPPY SEED COOKIES 


ACTIVE: 40 min | TOTAL: 1 hr 20 min | MAKES: about 24 


2 cups all-purpose flour 

2 tablespoons poppy seeds 

¥ teaspoon baking soda 

Y% teaspoon salt 

10 tablespoons unsalted butter, at room temperature 

%4 cup granulated sugar 

1 large egg 

1 teaspoon pure vanilla extract 

1 tablespoon plus 1 teaspoon finely grated lemon zest, plus 
2 to 3 tablespoons lemon juice 

1% cups confectioners’ sugar 

Nonpareils, for decorating 


1. Position racks in the upper and lower thirds of the oven; preheat 
to 350°. Line 2 baking sheets with parchment paper. Whisk the 
flour, poppy seeds, baking soda and salt in a medium bowl. 

2. Beat the butter and granulated sugar in a large bowl with 

a mixer on medium-high speed until light and fluffy, about 

4 minutes. Add the egg, vanilla and 1 tablespoon lemon zest and 
beat until combined. Reduce the mixer speed to low; beat in the 
flour mixture, then increase the speed to medium high and beat 
until just combined. 

3. Roll tablespoonfuls of dough into balls; arrange 2 inches apart 
on the prepared pans. Bake, switching the pans halfway through, 
until the cookies are light golden and just set, 15 to 20 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove the 
cookies to the racks to cool completely. 

4. Meanwhile, make the glaze: Whisk the confectioners’ sugar, the 
remaining 1 teaspoon lemon zest and enough lemon juice to make 
a spreadable glaze. Spread the glaze on the cookies. Sprinkle with 
nonpareils and let set, about 20 minutes. 
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GLAZED CIDER COOKIES 


ACTIVE: 30 min | TOTAL: 1% hr (plus 1hr chilling) | MAKES: about 24 


1% cups apple cider 

1 cinnamon stick 

4 whole allspice berries 

1% cups all-purpose flour 

34 teaspoon ground cinnamon 
¥% teaspoon baking powder 

Y% teaspoon baking soda 

1 stick unsalted butter, at room temperature 
72 cup packed light brown sugar 
1 large egg 

7% cup confectioners’ sugar 
Coarse gold sugar, for decorating 


1. Bring the apple cider, cinnamon stick and allspice berries 

to asimmer in a small pot over medium-high heat. Cook until 
reduced to % cup, about 12 minutes; set aside to cool. Remove 
the cinnamon stick and allspice berries. 

2. Whisk the flour, ground cinnamon, baking powder and baking 
soda in a medium bowl. Beat the butter and brown sugar ina 
large bowl with a mixer on medium-high speed until light and 
fluffy, 3 to 5 minutes. Add the egg and half of the cider mixture 
and beat until combined. Reduce the mixer speed to low; add the 
flour mixture and beat until just combined. Cover with plastic 
wrap and refrigerate until firm, about 1 hour. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Roll the dough into 34-inch balls; arrange 2 inches apart on the 
prepared pans. Bake, switching the pans halfway through, until 
the cookies are golden brown, 9 to 11 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

4. Meanwhile, make the glaze: Whisk the confectioners’ sugar 
and the remaining cider mixture in a small bowl until smooth. 
Spread the glaze on the cookies and top with the coarse sugar. 
Let set, 30 minutes. 
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CHOCOLATE-GLAZED FLORENTINES 


ACTIVE: 45 min | TOTAL: 1% hr (plus 2 hr setting) | MAKES: about 14 


cup almond flour 

tablespoons all-purpose flour 

teaspoon salt 

cup sugar 

tablespoons heavy cream 

tablespoons light corn syrup 

tablespoons unsalted butter, cut into cubes 
teaspoon pure vanilla extract 

ounces semisweet chocolate, finely chopped 
ounces white chocolate, finely chopped 


ROTANN Y LW 


1. Combine the almond flour, all-purpose flour and salt in a large 
bowl; set aside. Combine the sugar, heavy cream, corn syrup and 
butter in a small saucepan and cook over medium heat, stirring 
occasionally, until the mixture comes to a boil and the sugar 

is dissolved; continue to boil 1 more minute. Remove from the 
heat and stir in the vanilla. Pour the sugar mixture into the flour 
mixture and stir until just combined. Set aside until cool enough 
to handle, about 30 minutes. 

2. Preheat the oven to 350°. Line a baking sheet with a silicone 
baking mat or parchment paper. Roll rounded tablespoonfuls of 
dough into balls; arrange at least 3 inches apart on the prepared 
pan. Bake, rotating the pan halfway through, until the cookies 
spread out and turn golden brown, 10 to 11 minutes. Transfer the 
pan to a rack and let cool 5 minutes, then remove the cookies to 
the rack to cool completely. Repeat with the remaining dough. 

3. Meanwhile, make the glaze: Microwave the semisweet 
chocolate and white chocolate in separate microwave-safe bowls 
in 30-second intervals, stirring, until smooth. Transfer the white 
chocolate to a small resealable plastic bag. 

4. Flip the cookies over so the smooth side is up. Spread each 
cookie with a thin layer of semisweet chocolate. Snip a corner 

of the white chocolate bag and pipe lines on the semisweet 
chocolate; drag a toothpick across the lines. Let set, about 2 hours. 


ChOCOLATE-MINT COOKIES 


ACTIVE: 35 min | TOTAL: 1 hr | MAKES: about 36 


1% cups all-purpose flour 

Y cup dark cocoa powder 

1 teaspoon baking soda 

% teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup superfine sugar 

Y cup packed dark brown sugar 

Y% cup vegetable oil 

1 teaspoon water 

¥2 teaspoon peppermint extract 

2 large eggs, at room temperature 

5 ounces mint chocolate, roughly chopped 
4 ounces white chocolate, chopped 

2 teaspoons coconut oil 

1 to 2 drops green food coloring 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Whisk the flour, cocoa powder, baking soda and salt ina 
medium bowl. 

2. Beat the butter, superfine sugar, brown sugar and vegetable 
oil in a large bowl with a mixer on medium speed until creamy, 
2 to 4 minutes. Beat in the water and peppermint extract until 
smooth. Beat in the eggs one at a time. Reduce the mixer speed 
to low and beat in the flour mixture until just combined. Stir in 
the mint chocolate. 

3. Drop heaping tablespoonfuls of dough 3 inches apart onto 
the prepared pans. Bake, switching the pans halfway through, 
until the cookies are golden brown, 15 to 20 minutes. Let cool 
on the pans. 

4. Meanwhile, combine the white chocolate with the coconut 
oil in a small microwave-safe bowl. Microwave in 30-second 
intervals, stirring, until smooth. Stir in the food coloring. 

5. Place the cooled cookies on racks. Drizzle the melted 
chocolate mixture on top and let set. 
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Drop Cookies 


GLAZED CITRUS COOKIES 


ACTIVE: 35 min | TOTAL: 2 hr 10 min (plus 1 hr setting) 
MAKES: about 24 


2 cups all-purpose flour 

Y% teaspoon baking soda 

Y% teaspoon salt 

1% sticks (12 tablespoons) unsalted butter, 
at room temperature 

1% cups granulated sugar 

1% tablespoons finely grated citrus zest, 
plus 2 to 3 tablespoons juice (orange, 
lemon, lime or grapefruit) 

2 large egg yolks 

34 teaspoon lemon extract 

Y teaspoon orange extract 

1 cup confectioners’ sugar, sifted 


1. Whisk the flour, baking soda and salt in a medium bowl. Beat 
the butter in a large bowl with a mixer on medium-high speed 
until smooth. Add the granulated sugar and 1 tablespoon citrus 
zest and beat until light and fluffy, about 2 minutes. Beat in the 
egg yolks, one at a time, then beat in the lemon and orange 
extracts. Reduce the mixer speed to low; add the flour mixture 
and beat until a soft dough forms. 

2. Line 2 baking sheets with parchment paper. Drop rounded 
tablespoonfuls of dough about 2 inches apart onto the prepared 
pans. Freeze at least 30 minutes or overnight. 

3. Preheat the oven to 375”. Bake the cookies straight from the 
freezer, 1 pan at a time, until the edges are set and the bottoms 
are lightly browned, 15 to 17 minutes. Transfer the pan to a rack 
and let cool 5 minutes, then remove the cookies to the rack to 
cool completely. 

4. Meanwhile, make the glaze: Whisk the confectioners’ sugar, 
2 tablespoons citrus juice and the remaining % tablespoon 

zest in a medium bowl until thick and smooth. (Add 1 more 
tablespoon citrus juice if the glaze is too thick.) Spread the glaze 
on the cookies. Let set, about 1 hour. 
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BROWNIE COOKIES 


ACTIVE: 30 min | TOTAL: 1hr | MAKES: about 24 


% cup all-purpose flour 

34 teaspoon baking powder 

¥Y% teaspoon salt 

8 ounces bittersweet chocolate, chopped 
4 tablespoons unsalted butter 

2 large eggs, at room temperature 

3%, cup sugar 

1 tablespoon instant espresso powder 

1 teaspoon pure vanilla extract 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Whisk the flour, baking powder and salt in a medium bowl. 

2. Combine 6 ounces chopped chocolate and the butter in 

a medium microwave-safe bowl. Microwave in 45-second 
intervals, stirring after each, until melted, about 2 minutes. 
Let cool slightly. 

3. Meanwhile, combine the eggs and sugar in a large bowl and 
beat with a mixer on medium-high speed until very thick and 
pale, about 5 minutes. Stir the espresso powder and vanilla in 
a small bowl, then beat into the egg mixture. 

4. Beat the warm chocolate mixture into the egg mixture. 
Reduce the mixer speed to low and beat in the flour mixture until 
combined. Beat in the remaining 2 ounces chopped chocolate; 
finish mixing with a rubber spatula (the dough will be soft). 

5. Drop heaping tablespoonfuls of dough about 2 inches apart 
onto the prepared pans. Bake, switching the pans halfway 
through, until the cookies are just set around the edges and 
the tops are puffed and cracked, 10 to 14 minutes. Let cool 
completely on the pans. 
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LEMON-WHITE CHOCOLATE CrilP 
COOKIES 


ACTIVE: 30 min | TOTAL: 1hr | MAKES: about 36 


2% cups all-purpose flour 

1 teaspoon baking soda 

% teaspoon cream of tartar 

Y% teaspoon salt 

1% sticks (12 tablespoons) unsalted butter, 
at room temperature 

1 cup sugar 

1 tablespoon finely grated lemon zest (from 2 lemons), 
plus 1 tablespoon lemon juice 

2 large eggs 

¥2 teaspoon pure vanilla extract 

1% cups white chocolate chips 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Whisk the flour, baking soda, cream of tartar and salt ina 
medium bowl. 

2. Beat the butter, sugar and lemon zest in a large bowl with a 
mixer on medium-high speed until light and fluffy, 3 minutes. 
Beat in the eggs, one at a time, then beat in the lemon juice and 
vanilla. Reduce the mixer speed to low; beat in the flour mixture 
in two batches until combined. Stir in the white chocolate chips 
with a wooden spoon. 

3. Drop heaping tablespoonfuls of dough about 2 inches apart 
onto the prepared pans. Bake, switching the pans halfway 
through, until the cookies are just golden around the edges, 

10 to 12 minutes. Transfer the pans to racks and let cool 

3 to 5 minutes, then remove the cookies to the racks to 

cool completely. 


FLOURLESS PEANUT BUTTER COOKIES 


ACTIVE: 30 min | TOTAL: 1 hr | MAKES: about 24 


¥% cup salted peanuts 

2 tablespoons granulated sugar 

1 cup creamy peanut butter (not the natural kind) 
34 cup packed dark brown sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Green coarse sugar, for decorating 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Combine the peanuts and granulated sugar in a food processor 
and process until finely ground and beginning to clump. Pour the 
mixture into a small nonstick skillet and cook over medium heat, 
stirring often, until lightly toasted, about 5 minutes. Pour into a 
large bowl and let cool. 

2. Add the peanut butter, brown sugar, egg and vanilla to the 
peanut mixture. Mix with a rubber spatula until combined. 

3. Drop heaping tablespoonfuls of dough about 1% inches apart 
onto the prepared pans. Gently press each twice with the back of 
a fork to flatten slightly and make crosshatch marks (dip the fork 
in water if it gets sticky). Sprinkle with coarse sugar. 

4. Bake, switching the pans halfway through, until the cookies are 
just set around the edges but not totally firm, 15 to 18 minutes. 
Let cool completely on the pans. 
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Drop Cookies 


GLAZED HIBISCUS-GINGER COOKIES 


ACTIVE: 45 min | TOTAL: 1% hr | MAKES: about 30 


% cup dried hibiscus flowers 

2 cups all-purpose flour 

1 teaspoon ground ginger 

% teaspoon plus 2 pinches salt 

16-inch piece fresh ginger, peeled 

2 _ sticks unsalted butter, at room temperature 

134 cups confectioners’ sugar 

1 teaspoon pure vanilla extract 

Finely grated zest of % lime, plus 2 teaspoons lime juice 
2 teaspoons water 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Pulse the hibiscus flowers 8 to 10 times ina 
spice grinder until coarsely ground but not powdery. Whisk 

1 tablespoon of the ground hibiscus, the flour, ground ginger and 
¥% teaspoon salt in a medium bowl. 

2. Grate the fresh ginger on the large holes of a box grater. 
Squeeze out the juice with your hands into a small bowl; discard 
the solids. 

3. Beat the butter and 4 cup confectioners’ sugar in a large bowl 
with a mixer on medium-high speed until light and fluffy, about 
5 minutes. Beat in the vanilla, lime zest and 1 tablespoon of the 
ginger juice. Reduce the mixer speed to low and beat in the flour 
mixture in two batches until combined. 

4. Roll tablespoonfuls of dough into balls; arrange about 1 inch 
apart on 2 ungreased baking sheets. Bake, switching the pans 
halfway through, until the cookies are light golden on the bottom, 
15 to 18 minutes. Transfer the pans to racks and let cool 2 minutes, 
then remove the cookies to the racks to cool completely. 

5. Meanwhile, make the glaze: Combine the remaining 1 cup 
confectioners’ sugar, 1 teaspoon ginger juice, the lime juice, 
water and 2 pinches of salt in a bowl. Whisk until smooth. 

6. Dip the top of each cookie in the glaze to cover evenly; let any 
excess drip off. Sprinkle with the remaining ground hibiscus. Let 
set, about 5 minutes. 
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COCOA-CINNAMON MACAROONS 


ACTIVE: 20 min | TOTAL: 1hr | MAKES: about 30 


3 large egg whites 

¥2 cup sugar 

Yg teaspoon salt 

¥2 teaspoon pure vanilla extract 

2 tablespoons unsweetened cocoa powder 

2 teaspoons ground cinnamon 

1 teaspoon grated orange zest 

1 14-ounce package sweetened shredded coconut 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Whisk the egg whites, sugar, salt and vanilla in a large bowl 
until combined. Whisk in the cocoa powder, cinnamon and 
orange zest. Fold in the coconut. 

2. Drop heaping tablespoonfuls of the coconut mixture about 

1 inch apart onto the prepared pans. Use your fingers to form into 
pyramids. Bake, switching the pans halfway through, until the 
cookies are golden brown around the edges, 20 to 25 minutes. 
Transfer the pans to racks and let cool 10 minutes, then remove 
the cookies to the racks to cool completely. 
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CHOCOLATE-PISTACHIO MACAROONS 


ACTIVE: 30 min | TOTAL: 1 hr 35 min | MAKES: about 30 


3 large egg whites 

¥% cup sugar 

¥g teaspoon salt 

Y4 teaspoon pure almond extract 

¥2 cup chopped dried cherries 

1 14-ounce package sweetened shredded coconut 
4 ounces semisweet chocolate, finely chopped 

2 tablespoons chopped pistachios 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Whisk the egg whites, sugar, salt and almond extract in a large 
bowl until combined. Fold in the dried cherries and coconut. 

2. Drop heaping tablespoonfuls of the coconut mixture about 
1inch apart onto the prepared pans. Use your fingers to form into 
pyramids. Bake, switching the pans halfway through, until the 
cookies are golden brown around the edges, 20 to 25 minutes. 
Transfer the pans to racks and let cool 10 minutes, then remove 
the cookies to the racks to cool completely. 

3. Meanwhile, place the chocolate in a small microwave-safe 
bowl. Microwave in 30-second intervals, stirring, until smooth. 
4. Dip the tops of the cooled macaroons in the melted chocolate 
and return to the baking sheet chocolate-side up. Sprinkle with 
the pistachios and refrigerate until the chocolate is set, about 
30 minutes. 


Drop Cookies 


= i] 
~ 
COFFEE-IO PPE CH OCO LATE CH | p COO | & ACTIVE: 45 min | TOTAL: 1hr 45 min | MAKES: about 24 
1% cups all-purpose flour 1. Position racks in the upper and lower thirds of the oven; preheat to 375’. Line 2 baking 
3%, teaspoon baking soda sheets with parchment paper. Whisk the flour, baking soda and salt in a medium bowl. 
3%, teaspoon kosher salt 2. Beat the butter, espresso powder and brown sugar in a large bowl with a mixer on 
10 tablespoons unsalted butter, medium-high speed until light and fluffy, about 3 minutes. Beat in the egg and vanilla until 
at room temperature smooth. Reduce the mixer speed to low, then gradually beat in the flour mixture until just 
1 tablespoon instant espresso powder combined. Stir in the chocolate chips and toffee bars. 
1 cup packed light brown sugar 3. Roll the dough into 14-inch balls; arrange 2 inches apart on the prepared pans. Bake, 
1 large egg switching the pans halfway through, until the cookies are puffed and just set around the 
1 teaspoon pure vanilla extract edges, about 15 minutes. Transfer the pans to racks and let cool 5 minutes, then remove the 
1 cup dark chocolate chips cookies to the racks to cool completely. 
3. 1.4-ounce chocolate toffee bars, 4. Melt the white chocolate chips in the microwave in 30-second intervals, stirring, until 
chopped (about 1 cup) smooth. Drizzle on top of the cookies and decorate with sprinkles. Refrigerate until set, 


1 cup white chocolate chips about 30 minutes. 
Red and white sprinkles, for decorating 
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a 
SALTED CARAMEL-PRETZEL 
THUMBPRINTS 


ACTIVE: 45 min | TOTAL: 1% hr | MAKES: about 24 


1% _ cups broken thin pretzel sticks 

2 _ sticks unsalted butter, at room temperature 
72 cup sugar 

2 large egg yolks 

2 tablespoons honey 

2 teaspoons pure vanilla extract 

¥2 teaspoon fine salt 

1% cups all-purpose flour 

Y cup dulce de leche or caramel sauce 

Flaky sea salt, for sprinkling 


1. Put % cup pretzels in a resealable plastic bag. Crush into 
coarse crumbs with a rolling pin. 

2. Beat the butter and sugar in a large bowl with a mixer on 
medium-high speed until light and fluffy, 3 to 5 minutes. Whisk 
the egg yolks, honey, vanilla and fine salt in a medium bowl, then 
add to the butter mixture and beat until combined, scraping 
down the bowl as needed. Reduce the mixer speed to low; add 
the flour and pretzel crumbs and beat until just combined. 

3. Put the remaining 1% cups pretzels in the resealable bag and 
roughly crush with the rolling pin. Spread the pretzel crumbs on 
a rimmed baking sheet. Drop tablespoonfuls of dough on top and 
roll into balls, pressing so the pretzels adhere. Refrigerate until 
firm, about 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Arrange the cookies about 1% inches apart on the prepared pans. 
Make a deep indentation in the center of each cookie with your 
thumb or the back of a teaspoon. 

5. Bake, switching the pans halfway through, until the cookies 
are light golden, 15 to 18 minutes. Re-indent with the back of 

a teaspoon, if necessary. Transfer the pans to racks and let 

cool 3 minutes, then remove the cookies to the racks to cool 
completely. Fill each indentation with dulce de leche and sprinkle 
with sea salt. 
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NO-BAKE CEREAL NAYSTACKS 


ACTIVE: 30 min | TOTAL: 45 min | MAKES: about 18 


3. cups cornflake cereal 

Ys cup packed light brown sugar 
Y cup light corn syrup 

Y% cup heavy cream 

2 tablespoons unsalted butter 
1 teaspoon pure vanilla extract 
¥% teaspoon ground nutmeg 
Pinch of kosher salt 

Nonpareils, for decorating 


1. Put the cereal in a large bowl. Combine the brown sugar, 

corn syrup, heavy cream and butter in a small saucepan. Bring 
to a simmer over medium-high heat, then reduce the heat to 
medium and whisk until smooth. Continue cooking, whisking 
occasionally, until the mixture thickens and starts to pull away 
from the sides of the pan, 5 to 6 minutes (it should register 230° 
on a candy thermometer). Remove from the heat and whisk in 
the vanilla, nutmeg and salt. 

2. Immediately pour the caramel over the cereal and stir with a 
rubber spatula until evenly coated. Drop heaping tablespoonfuls 
of the cereal mixture onto an ungreased baking sheet. Let cool 
slightly, then use your fingers to gently form each into a mound 
or pyramid shape. Sprinkle with nonpareils. Let cool completely. 


RED VELVET THUMBPRINTS 


ACTIVE: 1 hr | TOTAL: 1 hr 20 min (plus 1 hr chilling) 
MAKES: about 24 


FOR THE COOKIES 

1% cups cake flour 

1 tablespoon unsweetened cocoa powder 

1 teaspoon baking powder 

Y, teaspoon salt 

6 tablespoons unsalted butter, at room temperature 
4 tablespoons vegetable shortening, at room temperature 
7% cup granulated sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Y% teaspoon red gel food coloring 


FOR THE FILLING 

3% ounces white chocolate, chopped 

1% tablespoons heavy cream 

3 ounces cream cheese, at room temperature 

1% tablespoons unsalted butter, at room temperature 
Ys cup confectioners’ sugar 

1 teaspoon pure vanilla extract 

Pinch of salt 

Red sanding sugar, for decorating 


1. Make the cookies: Whisk the flour, cocoa powder, baking 
powder and salt in a medium bowl. Beat the butter, shortening 
and granulated sugar in a large bowl with a mixer on medium- 
high speed until light and fluffy, about 2 minutes. Add the egg, 
vanilla and food coloring and beat until smooth. Reduce the 
mixer speed to low; add the flour mixture and beat until just 
combined. Cover and refrigerate until firm, about 1 hour. 

2. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Roll tablespoonfuls of dough into balls; arrange 2 inches apart 
on the prepared pans. Bake, switching the pans halfway through, 
until the cookies are puffed and set, 16 to 18 minutes. Let cool 

2 minutes on the pans. Make an indentation in each cookie with 
the back of a teaspoon. Transfer to racks to cool completely. 

3. Meanwhile, make the filling: Microwave the white chocolate 
and heavy cream in a microwave-safe bowl in 20-second 
intervals, stirring, until smooth. Beat the cream cheese, butter 
and confectioners’ sugar in a bowl with a mixer on medium-high 
speed until fluffy, about 2 minutes. Beat in the white chocolate 
mixture, vanilla and salt until smooth. Transfer to a pastry bag 
fitted with a star tip. 

4. Pipe the filling into the cookie indentations. Sprinkle with red 
sanding sugar. Refrigerate until ready to serve. 
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Drop Cookies 


HAZELNUT SANDIES 


ACTIVE: 45 min | TOTAL: 1 hr (plus 1 hr chilling) 
MAKES: about 18 


¥3 cup blanched hazelnuts 

1 cup all-purpose flour 

Y%, teaspoon ground allspice 

Y teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup confectioners’ sugar 

¥, teaspoon pure vanilla extract 

Cooking spray 


1. Spread the hazelnuts on a baking sheet and bake until golden 
brown, about 10 minutes. Let cool, then finely chop. 

2. Whisk the flour, allspice, salt and hazelnuts in a medium bowl. 
Beat the butter and % cup confectioners’ sugar in a large bowl 
with a mixer on medium speed until light and creamy, about 

3 minutes. Beat in the vanilla. Reduce the mixer speed to low 
and gradually beat in the flour mixture until the dough comes 
together. Cover with plastic wrap and refrigerate until firm, at 
least 1 hour or overnight. 

3. Preheat the oven to 350°. Coat a baking sheet with cooking 
spray. Roll tablespoonfuls of the dough into balls; arrange 

1 inch apart on the prepared pan. Bake until the cookies are light 
golden on the bottom, about 12 minutes. 

4. Meanwhile, sift the remaining 74 cup confectioners’ sugar into 
a medium bowl. Immediately transfer the warm cookies to the 
bowl of confectioners’ sugar and gently toss to coat. Transfer to 
a rack to cool completely. Roll the cookies in confectioners’ sugar 
again when completely cool. 
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GINGER STARS 


ACTIVE: 35 min | TOTAL: 1 hr 10 min (plus 1 hr chilling) 
MAKES: about 36 


8 ounces cream cheese, at room temperature 
2 — sticks unsalted butter, at room temperature 
Ys cup granulated sugar 

2 teaspoons grated peeled fresh ginger 


Pinch of salt 
2 cups all-purpose flour, plus more for dusting 
1 large egg 


1 tablespoon water 
¥% cup minced crystallized ginger 
Coarse sugar, for decorating 


1. Beat the cream cheese, butter, granulated sugar, grated ginger 
and salt in a large bowl with a mixer on medium-high speed until 
light and fluffy. Gradually mix in the flour until just combined. 

2. Turn out the dough onto a piece of plastic wrap and pat 

into a 1-inch-thick rectangle. Wrap and refrigerate until firm, 
about 1 hour. 

3. Line 2 baking sheets with parchment paper. On a lightly 
floured surface, roll out the dough into a %-inch-thick rectangle, 
then fold into thirds like a letter. Roll out again to about % inch 
thick. Cut out stars with 174- to 2-inch cookie cutters. Arrange 
1inch apart on the prepared pans. Gather the scraps and 

reroll once to cut out more cookies (refrigerate the dough if 

it gets too soft.) 

4. Preheat the oven to 350°. Beat the egg and water in a small 
bowl. Lightly brush the cookies with the egg wash, then sprinkle 
with the crystallized ginger and coarse sugar. Refrigerate the 
cookies until firm, about 20 minutes. 

5. Bake until the cookies are golden and slightly puffed, 

15 to 20 minutes. Transfer the pans to racks and let 

cool 2 minutes, then remove the cookies to the racks 

to cool completely. 
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VANILLA SUGAR COOKIES 


ACTIVE: 45 min | TOTAL: 2 hr (plus 2 hr chilling and setting) 
MAKES: 24 to 36 


2% cups cake flour, plus more for dusting 

1 teaspoon baking powder 

Y teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
%4 cup sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Royal icing, for decorating (see page 38) 
Nonpareils, for decorating 


1. Sift the flour, baking powder and salt into a medium bowl. Beat 
the butter and sugar in a large bowl with a mixer on medium-high 
speed until light and fluffy, 3 to 5 minutes. Beat in the egg and 
vanilla. Reduce the mixer speed to low; add the flour mixture in 
two batches and beat until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; pat 
into disks and wrap. Refrigerate until firm, at least 1 hour and 

up to 1 day. 

3. Working with 1 disk of dough at a time, lightly dust the dough 
with flour and roll out between 2 pieces of parchment paper until 
about % inch thick. Refrigerate until slightly firm, about 15 minutes. 
4. Line 2 baking sheets with parchment paper. Cut out rounds 
with 2- to 4-inch cookie cutters. Transfer to the prepared pans. 
Gather the scraps and refrigerate until firm; reroll once to 

cut out more cookies. Refrigerate the cookies until firm, about 
30 minutes. 

5. Position racks in the upper and lower thirds of the oven; preheat 
to 350°. Bake, switching the pans halfway through, until the 
cookies are just golden, 13 to 15 minutes. Transfer the pans to 
racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

6. Spread or pipe royal icing on the cookies. Sprinkle with 
nonpareils. Let set, about 1 hour. 


ACTIVE: 50 min 
TOTAL: 1 hr 15 min (plus 1 hr chilling) 
MAKES: about 30 


FOR THE COOKIES 

13% cups all-purpose flour 

Ys cup unsweetened Dutch-process 
cocoa powder 

¥2 teaspoon salt 

Y% teaspoon baking powder 

1% _ sticks (14 tablespoons) unsalted 
butter, at room temperature 

1 cup sugar 

1 large egg yolk 

1 teaspoon pure vanilla extract 

34 teaspoon pure peppermint extract 


FOR THE ICING 

4 ounces semisweet chocolate, chopped 
2 tablespoons heavy cream 

1 tablespoon unsalted butter 

Crushed peppermint candies, for topping 


Make the cookies: Whisk the flour, 
cocoa powder, salt and baking powder ina 
medium bowl. Beat the butter and sugar in 
a large bowl with a mixer on medium-high 
speed until light and fluffy, 3 to 4 minutes. 
Beat in the egg yolk and vanilla and 
peppermint extracts, about 30 seconds. 
Reduce the mixer speed to low; beat in the 
flour mixture until just combined. 

Pat the dough into a rectangle and place 
between 2 sheets of parchment paper. 

Roll out into an 8-by-13-inch rectangle, 
about % inch thick. Refrigerate until firm, 
at least 1 hour. 

Position racks in the upper and lower 
thirds of the oven; preheat to 350”. Line 
2 baking sheets with parchment paper. 
Cut the dough into 1-by-2%-inch rectangles. 
(If the dough is too soft, refrigerate 
15 minutes.) Arrange 1 inch apart on 
the prepared pans. 

Bake, switching the pans halfway through, 
until the cookies are set around the edges, 
18 minutes. Transfer the pans to racks 
and let cool 10 minutes, then remove the 
cookies to the racks to cool completely. 

Meanwhile, make the icing: Melt the 
chocolate with the heavy cream and 
butter in a heatproof bowl set over a 
small saucepan of simmering water, 
stirring (do not let the bowl touch the 
water). Remove the bow! from the pan and 
let cool 5 minutes. Spread on the cookies. 
Sprinkle with crushed peppermints. 
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OATMEAL SHORTBREAD WREATHS 


ACTIVE: 40 min | TOTAL: 1 hr (plus 3 hr chilling) | MAKES: about 24 


%, cup rolled oats 
1% cups all-purpose flour, plus more for dusting 
74 cup packed dark brown sugar 
1 teaspoon kosher salt 
1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 
1 large egg yolk 
Y, cup pure maple syrup 
1 cup freeze-dried raspberries, crushed 
White sanding sugar, for decorating 


1. Pulse the oats in a food processor until finely ground. Pulse in 
the flour, brown sugar and salt. Add the butter and egg yolk 

and process until the dough comes together and no streaks of 
butter remain. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 
pat into disks and wrap. Refrigerate until firm, about 3 hours. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 

Let the dough sit at room temperature to soften slightly, about 

5 minutes. Working with 1 disk at a time, roll out the dough 

ona lightly floured sheet of parchment paper until % inch thick; 
dust with more flour. (If the dough is too soft, refrigerate 

15 minutes.) Cut out rounds with 2%-inch cookie cutters 
(preferably fluted), then cut out the centers with a 34-inch round 
cutter. Arrange the wreaths 1 inch apart on the prepared pans. 
Reroll the scraps and cut out more cookies. 

4. Bake, switching the pans halfway through, until the cookies 
are dry and firm on top and golden brown around the edges, 

15 to 20 minutes. Transfer the pans to racks and let cool 

5 minutes. 

5. Lightly brush the tops with the maple syrup, then immediately 
sprinkle with the crushed raspberries and sanding sugar. Remove 
the cookies to the racks to cool completely. 
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CGGNOG STARS 


ACTIVE: 1 hr | TOTAL: 2% hr (plus 1 hr chilling) | MAKES: about 36 


2% cups all-purpose flour, plus more for dusting 
1% teaspoons freshly grated nutmeg 

3% teaspoon ground cinnamon 

¥2 teaspoon salt 

2% sticks unsalted butter, at room temperature 
cup granulated sugar 

large egg plus 1 egg yolk, at room temperature 
tablespoon brandy 

teaspoon pure vanilla extract 

cups confectioners’ sugar 

tablespoons meringue powder 

tablespoons water 

White nonpareils, for decorating 


BNNASS 


1. Sift the flour, 1 teaspoon nutmeg, 72 teaspoon cinnamon and 
the salt into a large bowl. Beat the butter and granulated sugar in 
a separate large bowl with a mixer on medium-high speed until 
light and fluffy, 3 to 5 minutes. Beat in the whole egg, egg yolk, 
brandy and vanilla. Reduce the mixer speed to low; add the flour 
mixture in two batches and beat until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 
form into disks and wrap. Refrigerate until firm, at least 1 hour. 

3. Working with 1 disk of dough at a time, roll out the dough 
between 2 floured sheets of parchment paper until about % inch 
thick. Refrigerate 15 minutes. 

4. Line 2 baking sheets with parchment paper. Cut out stars with 
2- to 3-inch cookie cutters. Transfer to the prepared pans. Gather 
the scraps and refrigerate until firm; reroll once to cut out more 
cookies. Refrigerate the cookies 30 minutes. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the cookies are just golden, 11 to 13 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

6. Make the icing: Beat the confectioners’ sugar, meringue 
powder, the remaining % teaspoon each cinnamon and nutmeg, 
and 3 to 4 tablespoons water with a mixer on high speed until 
smooth and thick. Transfer to a resealable plastic bag and snip 

a small corner; pipe the icing onto the cookies. Decorate with 
nonpareils. Let set, about 30 minutes. 


Cutout Cookies 


WINDOWPANE COOKIES 


ACTIVE: 45 min | TOTAL: 2 hr (plus 1 hr chilling) [| MAKES: 24 to 36 


BLACK AND WhlTE COOKIES 


ACTIVE: 45 min | TOTAL: 1% hr (plus 2 hr chilling) 
MAKES: about 36 

2% cups cake flour, plus more for dusting 

1 teaspoon baking powder 

Y, teaspoon salt 

2 _ sticks unsalted butter, at room temperature 

34 cup sugar 

1 large egg 

1 teaspoon pure vanilla extract 

14 to 20 hard candies (such as Jolly Rancher or Life Savers) 


2% cups all-purpose flour, plus more for dusting 
Y teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
¥% cup granulated sugar 

3%, cup confectioners’ sugar 

2 large egg yolks 

1 teaspoon pure vanilla extract 

1 teaspoon grated orange zest 

Coarse sugar, for sprinkling 

1 cup vanilla frosting 

1 cup chocolate frosting 


1. Sift the flour, baking powder and salt into a medium bowl. Beat 
the butter and sugar in a large bowl with a mixer on medium-high 
speed until light and fluffy, 3 to 5 minutes. Beat in the egg and 
vanilla. Reduce the mixer speed to low; add the flour mixture in 
two batches and beat until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 

pat into disks and wrap. Refrigerate until firm, at least 1 hour and 
up to 1 day. 

3. Meanwhile, separate the candy by color and place each color 
in a separate resealable plastic bag. Crush into small pieces using 
a rolling pin (do not pulverize). 

4. Working with 1 disk of dough at a time, lightly dust the 

dough with flour and roll out between 2 pieces of parchment 
paper until about % inch thick. Refrigerate until slightly firm, 
about 15 minutes. 

5. Line 2 baking sheets with parchment paper. Cut out rounds 
with 2- to 4-inch cookie cutters. Transfer to the prepared pans. 
Gather the scraps and refrigerate until firm; reroll once to cut out 
more cookies. Cut out shapes from the centers of the cookies 
using smaller cutters. Fill the cut-out areas about two-thirds full 
with the crushed candy. Refrigerate until firm, about 30 minutes. 
6. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the candy melts and the cookies are just golden, 12 to 15 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 


1. Whisk the flour and salt in a medium bowl. Beat the butter, 
granulated sugar and confectioners’ sugar in a large bowl with 
a mixer on medium-high speed until fluffy, about 5 minutes. 
Beat in the egg yolks, vanilla and orange zest. Reduce the mixer 
speed to low and beat the flour mixture into the butter mixture 
until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 
pat into disks and wrap. Refrigerate until firm, 2 hours. 

3. Line 2 baking sheets with parchment paper. Working with 

1 disk of dough at a time, dust the dough with flour and roll out 
¥g inch thick. Cut out rounds with 2-inch cookie cutters and 
transfer to the prepared pans. Sprinkle with coarse sugar. 
Refrigerate 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the cookies are just golden, 8 to 10 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

5. Spread the vanilla frosting on one half of each cookie. Spread 
the chocolate frosting on the other half. 
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WHITE CHOCOLATE SUGAR COOKIES 


ACTIVE: 1 hr | TOTAL: 2% hr (plus 2 hr chilling) | MAKES: about 36 


4 ounces white chocolate, chopped 

2% cups all-purpose flour, plus more for dusting 
¥2 teaspoon baking powder 

¥2 teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
¥%2 cup sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Royal icing, for decorating (see page 38) 

Holiday nonpareils, for decorating 


1. Put the white chocolate in a small microwave-safe bowl and 
microwave in 30-second intervals, stirring, until melted, about 

2 minutes. Let cool slightly. Whisk the flour, baking powder and 
salt in a medium bowl. 

2. Beat the butter and sugar in a large bowl with a mixer on 
medium-high speed until light and fluffy, 3 to 5 minutes. Beat in 
the egg until smooth. Beat in the melted white chocolate, then 
the vanilla. Reduce the mixer speed to low and beat in the flour 
mixture in three additions until just combined. 

3. Divide the dough evenly between 2 sheets of plastic wrap; 
pat into disks and wrap tightly. Refrigerate until firm, at least 

2 hours or overnight. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Working with 1 disk of dough at a time, roll out the dough 

on a floured surface until % inch thick. Cut out rounds with 

3- to 3%-inch cookie cutters. Arrange 1% inches apart on the 
prepared pans. Freeze until firm, about 10 minutes. Gather the 
scraps and refrigerate until firm, then reroll once, cut out more 
cookies and freeze. 

5. Bake, switching the pans halfway through, until the cookies are 
firm and the edges are light brown, 12 to 15 minutes. Transfer the 
pans to racks and let cool 5 minutes, then remove the cookies to 
the racks to cool completely. 

6. Spread or pipe royal icing on the cookies. Sprinkle with 
nonpareils. Let set, about 1 hour. 
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DECAN SHORTBREAD 


ACTIVE: 35 min | TOTAL: 1hr 20 min (plus 2 hr chilling) | MAKES: 36 


7% cup pecans, plus more for decorating 

3% cup plus 2 tablespoons all-purpose flour 
¥2 teaspoon salt 

Y% teaspoon baking powder 

1 stick unsalted butter, at room temperature 
Ys cup confectioners’ sugar 

1 teaspoon pure vanilla extract 

Turbinado sugar, for sprinkling 


1. Preheat the oven to 350°. Spread the pecans on a rimmed 
baking sheet and bake until toasted, 10 to 12 minutes. Let cool 
completely. Sift 34 cup flour, the salt and baking powder into a 
medium bowl. 

2. Combine the toasted nuts with the remaining 2 tablespoons 
flour in a food processor. Pulse until finely ground. 

3. Beat the butter, confectioners’ sugar and vanilla in a large 
bowl with a mixer on medium-high speed until light and fluffy, 
3 to 5 minutes. Add the flour mixture and stir with a wooden 
spoon until just combined, then stir in the nut mixture. 

4. Turn out the dough onto a piece of plastic wrap and pat into 
a rectangle. Wrap and refrigerate until firm, at least 2 hours 

or overnight. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Roll out the dough between 2 pieces of parchment paper into a 
6-by-9-inch rectangle, slightly less than % inch thick. Sprinkle 
the dough with turbinado sugar, then gently press the sugar 
into the dough with a rolling pin. 

6. Slice the dough crosswise into sixths and then lengthwise into 
sixths to make 36 rectangles. Arrange the cookies about 1 inch 
apart on the prepared pans. Pierce each rectangle a few times 
with a fork, then press a pecan onto each. 

7. Bake, switching the pans halfway through, until the cookies 
are golden brown, 10 to 12 minutes. Transfer the pans to racks 
and let cool 3 minutes, then remove the cookies to the racks to 
cool completely. 


, a 
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HONEY SUGAR COOKIES 


ACTIVE: Thr | TOTAL: 2% hr (plus 4 hr chilling) 
MAKES: about 48 


2% cups all purpose flour, plus more for dusting 
3%, teaspoon baking powder 

Y% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
Y2 cup sugar 

Y% cup honey 

1 large egg 

1 teaspoon pure vanilla extract 

Royal icing, for decorating (see page 38) 


1. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter and sugar in a large bowl with a mixer on 
medium-high speed until light and fluffy, about 3 minutes. Beat in 
the honey, egg and vanilla until smooth. Reduce the mixer speed 
to low; beat in the flour mixture until combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 

pat into disks and wrap. Refrigerate until firm, at least 4 hours or 
overnight. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Working with 1 disk of dough at a time, roll out the dough ona 
lightly floured surface until ¥% inch thick. Cut out cookies with 
3-inch cookie cutters. Arrange 1 inch apart on the prepared pans. 
Reroll the scraps and cut out more cookies. (If the dough is too 
soft, refrigerate until firm.) 

4. Bake, switching the pans halfway through, until the cookies 
are lightly browned, 18 to 20 minutes. Transfer the pans to racks 
to cool completely. 

5. Spread or pipe royal icing on the cookies. Let set, about 1 hour. 


GINGERBREAD TREES 


ACTIVE: 40 min | TOTAL: 2 hr 45 min | MAKES: about 24 


1% cups all-purpose flour 

¥% teaspoon baking powder 

¥% teaspoon ground cinnamon 

¥% teaspoon ground ginger 

Pinch of ground cloves 

Y4 teaspoon salt 

Y% teaspoon baking soda 

¥% cup packed light brown sugar 

3. tablespoons molasses 

2 tablespoons unsalted butter, melted 
2 large egg yolks 

Cooking spray 

Royal icing, for decorating (see page 38) 
Nonpareils, for decorating 


1. Whisk the flour, baking powder, cinnamon, ginger, cloves, 
salt and baking soda in a medium bowl. Beat the brown sugar, 
molasses, melted butter and egg yolks in a large bowl with a 
mixer on medium-high speed until smooth, about 1 minute. 
Reduce the mixer speed to low; add the flour mixture and beat, 
gradually increasing the speed to medium high, until the dough 
comes together, about 3 minutes. 

2. Roll out the dough between 2 sheets of parchment paper 
coated with cooking spray until ¥% inch thick. Freeze until firm, 
30 minutes. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Cut out trees with 2- to 3-inch cookie cutters. Arrange 1% inches 
apart on the prepared pans. Gather the scraps and refrigerate 
until firm; reroll once to cut out more cookies. Refrigerate the 
cookies until firm, 20 minutes. 

4. Bake, switching the pans halfway through, until the cookies 
are golden, 10 to 12 minutes. Transfer the pans to racks and 

let cool 2 minutes, then remove the cookies to the racks 

to cool completely. 

5. Spread or pipe royal icing on the cookies. Sprinkle with 
nonpareils. Let set, 30 minutes. 
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Cutout Cookies 
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ACTIVE: 50 min 
TOTAL: 1 hr 15 min (plus 2 hr chilling and setting) 
MAKES: about 40 


2% cups all-purpose flour, 
plus more for dusting 
¥%, cup malted milk powder 
(not chocolate) 
¥2 teaspoon baking powder 
2 _ sticks unsalted butter, 
at room temperature 
% cup granulated sugar 
1 large egg 
1 tablespoon pure vanilla extract 
Royal icing, for decorating (see page 38) 
Gel food coloring 
Sanding sugar, for decorating 


Whisk the flour, malted milk powder and 
baking powder in a medium bowl. Beat the 
butter and granulated sugar in a large bowl 
with a mixer on medium-high speed until 
light and fluffy, 3 to 5 minutes. Add the egg 
and vanilla and beat until combined. Reduce 
the mixer speed to low; beat in the flour 
mixture in two batches. 

. Divide the dough evenly between 
2 sheets of plastic wrap; pat into disks 
and wrap. Refrigerate until firm, 1 hour 
or overnight. 

. Position racks in the upper and lower 
thirds of the oven; preheat to 350°. Line 
2 baking sheets with parchment paper. 
Working with 1 disk at a time, roll out the 
dough on a floured surface until % inch 
thick. Cut out cookies with 2- to 3-inch 
cookie cutters. Arrange about 1 inch apart 
on the prepared pans. Gather the scraps 
and reroll once to cut out more cookies. 
Freeze until firm, 5 to 10 minutes. 

Bake, switching the pans halfway 
through, until the cookies are golden, 

12 to 15 minutes. Transfer the pans to racks 
and let cool 5 minutes, then remove the 
cookies to the racks to cool completely. 

Tint the royal icing with food coloring 
if desired. Spread or pipe the icing on 
the cookies. Sprinkle with sanding sugar. 
Let set, about 1 hour. 


ALMOND SPICE STARS 


ACTIVE: 35 min | TOTAL: 1% hr (plus 2 hr chilling) | MAKES: about 16 


1% cups all-purpose flour 

1% teaspoons ground cinnamon 

¥2 teaspoon baking soda 

Y¥2 teaspoon freshly grated nutmeg 

Y4 teaspoon ground anise 

Y teaspoon ground cloves 

Y, teaspoon ground ginger 

Y teaspoon salt 

Y teaspoon freshly ground pepper 

1 stick unsalted butter, at room temperature 
3% cup packed light brown sugar 

3. tablespoons water 

Confectioners’ sugar, for dusting 

Sliced blanched almonds, for decorating 


1. Sift the flour, cinnamon, baking soda, nutmeg, anise, cloves, 
ginger, salt and pepper into a medium bowl; whisk to combine. 
Beat the butter and brown sugar in a large bowl with a mixer 

on medium-high speed until light and fluffy, 3 to 5 minutes. 
Reduce the mixer speed to low; add half of the flour mixture 
and beat until combined, scraping down the bowl as needed. 
Add the water and remaining flour mixture and beat until 

just combined. 

2. Turn out the dough onto a piece of plastic wrap and pat into 

a disk. Wrap and refrigerate until firm, about 1 hour. 

3. Dust the dough with confectioners’ sugar, then transfer 

to a piece of parchment paper and roll out % inch thick. Cut out 
stars with 2- to 3-inch cookie cutters. Transfer the cookies to 

2 ungreased baking sheets and press sliced almonds decoratively 
on top. Freeze until firm, about 1 hour. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Transfer the cookies to the oven and reduce the 
temperature to 275°. Bake, switching the pans halfway through, 
until the cookies are crisp and golden, 45 to 50 minutes. Transfer 
the pans to racks and let cool 3 minutes, then remove the 
cookies to the racks to cool completely. 
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Cutout Cookies 


CHOCOLATE SUGAR COOKIES 


ACTIVE: 1 hr | TOTAL: 2 hr (plus 3 hr chilling) 
MAKES: about 36 


13% cups all-purpose flour, plus more for dusting 
¥2 cup unsweetened cocoa powder 

%4 teaspoon baking soda 

Y% teaspoon baking powder 

¥2 teaspoon salt 

2 — sticks unsalted butter, at room temperature 
1% cups granulated sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Cooking spray 

Royal icing, for decorating (see page 38) 
Sanding sugar, for decorating 


1. Whisk the flour, cocoa powder, baking soda, baking powder 
and salt in a medium bowl. Beat the butter and granulated 
sugar in a large bowl with a mixer on medium-high speed until 
light and fluffy, about 5 minutes. Add the egg and vanilla; beat 
until creamy, about 2 minutes. Reduce the mixer speed to low; 
gradually add the flour mixture and beat until just combined, 
about 2 minutes. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 
pat into disks and wrap. Refrigerate until firm, at least 1 hour. 
3. Working with 1 disk of dough at a time, roll out the dough 
between floured sheets of parchment paper until about % inch 
thick. Refrigerate 2 more hours. 

A. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Coat 2 baking sheets with cooking spray. 

Cut out rounds with 2- to 3-inch cookie cutters. Gather the 
scraps and reroll once to cut out more cookies. Arrange 2 inches 
apart on the pans. 

5. Bake, switching the pans halfway through, until the cookies 
are set, about 12 minutes. Transfer the pans to racks and 

let cool 5 minutes, then remove the cookies to the racks to 
cool completely. 

6. Spread or pipe royal icing on the cookies. Sprinkle with 
sanding sugar. Let set, about 30 minutes. 
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GINGER SUGAR COOKIES 


ACTIVE: 1 hr | TOTAL: 2% hr (plus 4 hr chilling) 
MAKES: about 24 


2% cups all-purpose flour, plus more for dusting 
3%, teaspoon ground ginger 

%, teaspoon baking powder 

Y teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
%4 cup granulated sugar 

1 large egg 

Royal icing, for decorating (see page 38) 
Nonpareils, for decorating 


1. Sift together the flour, ginger, baking powder and salt ina 
medium bowl. Beat the butter and granulated sugar in a large 
bowl with a mixer on medium-high speed until light and fluffy, 
about 5 minutes. Add the egg and beat until combined. Reduce 
the mixer speed to low; add the flour mixture in two batches and 
beat until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 
pat into disks and wrap. Refrigerate until firm, at least 4 hours. 
3. Line 2 baking sheets with parchment paper. Working with 

1 disk of dough at a time, lightly flour the dough and roll out 
until ¥% inch thick. Cut out rounds with 3-inch cookie cutters. 
Arrange 1 inch apart on the prepared pans. Refrigerate the 
cookies 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the cookies are light golden around the edges, 15 to 18 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 

5. Spread or pipe royal icing on the cookies. Sprinkle with 
nonpareils. Let set, about 1 hour. 
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CHOCOLATE SHORTBREAD STARS 


ACTIVE: 45 min | TOTAL: 1 hr 15 min | MAKES: about 24 


FOR THE COOKIES 

2 _ sticks unsalted butter, at room temperature 

1 large egg yolk 

1 teaspoon pure vanilla extract 

Y2 teaspoon salt 

Y, teaspoon ground cloves 

1% cups confectioners’ sugar 

¥z cup unsweetened Dutch-process cocoa powder 
2 cups all-purpose flour, plus more for dusting 


FOR THE ICING 

1 cup confectioners’ sugar 

Y, teaspoon pure vanilla extract 
1 to 2 tablespoons milk 

Sanding sugar, for decorating 


1. Make the cookies: Position racks in the upper and lower thirds 
of the oven; preheat to 350°. Beat the butter, egg yolk, vanilla, salt 
and cloves in a large bowl with a mixer on medium speed until 
creamy, about 2 minutes. Reduce the mixer speed to low; beat in 
the confectioners’ sugar and cocoa powder until combined, then 
beat in the flour in two batches until combined. 

2. Turn out the dough onto a lightly floured surface and dust with 
flour. Gently knead until soft but not sticky. Reflour the surface, 
if necessary, and roll out the dough until slightly thicker than 

Ys inch. Cut out stars with 3-inch cookie cutters. Gently gather 
and reroll the scraps. (If the dough is too soft, refrigerate until 
firm.) Arrange the cookies about 2 inches apart on 2 ungreased 
baking sheets. 

3. Bake, switching the pans halfway through, until the cookies 
are firm, about 20 minutes. Transfer the pans to racks and 

let cool 3 minutes, then remove the cookies to the racks to 

cool completely. 

4. Make the icing: Whisk the confectioners’ sugar, vanilla and 

1 tablespoon milk in a small bowl until smooth. Gradually stir in 
up to 1 more tablespoon milk until the icing is thick but pourable. 
Spoon the icing into a small resealable plastic bag and snip off a 
corner. Pipe the icing on the cookies, then sprinkle with sanding 
sugar. Let set, about 10 minutes. 


STAINED GLASS SNOWFLAKES 


ACTIVE: 1hr | TOTAL: 1hr 15 min (plus 2 hr chilling) | MAKES: about 20 


2% cups all-purpose flour 

¥% teaspoon baking powder 

Y, teaspoon salt 

2 — sticks unsalted butter, at room temperature 

34 cup granulated sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Confectioners’ sugar, for dusting 

¥% cup red hard candies (such as Jolly Rancher or Life Savers) 


1. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter and granulated sugar in a large bowl with a mixer 
on medium speed until light and fluffy, about 4 minutes. Increase 
the mixer speed to medium high; add the egg and vanilla and 
beat until combined. Reduce the mixer speed to low; add the 
flour mixture in two batches and beat until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; 

pat into disks and wrap. Refrigerate until firm, about 1 hour. 

3. Line 2 baking sheets with parchment paper. Generously dust 

a work surface with confectioners’ sugar. Working with 1 disk 

of dough at a time, roll out the dough until about % inch thick, 
dusting with more confectioners’ sugar as needed. (Refrigerate 
the dough if it gets too soft.) Cut out cookies with 3- to 4-inch 
cookie cutters. Arrange 2 inches apart on the prepared pans. Using 
a sharp paring knife or a small cookie cutter, cut out smaller shapes 
from the middle of the cookies. Reroll the scraps and cut out more 
cookies. Refrigerate the cookies until firm, 1 hour. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Pulse the hard candies in a food processor until 
coarsely ground. Mound the candy inside the cut-out cookies. 
Bake, switching the pans halfway through, until the cookies are 
lightly browned around the edges and the candy is melted, 
about 16 minutes. Let cool completely on the baking sheets. 

5. Dust the cookies with confectioners’ sugar. Brush off any 
excess Sugar from the candy centers. 
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Cutout Cookies 


COCOA WAFERS 


ACTIVE: 40 min | TOTAL: 1% hr | MAKES: about 30 


1% cups all-purpose flour, plus more for dusting 

Y2 cup unsweetened Dutch-process cocoa powder 
3% teaspoon salt 

Y% teaspoon baking powder 

il stick unsalted butter, at room temperature 

14% cups sugar 

1 large egg 

1 teaspoon pure vanilla extract 


1. Whisk the flour, cocoa powder, salt and baking powder in a 
medium bowl. Beat the butter and sugar in a large bowl with 

a mixer on medium-high speed until fluffy, about 3 minutes. 
Beat in the egg and vanilla. Reduce the mixer speed to low and 
beat the flour mixture into the butter mixture until just combined. 
2. Divide the dough evenly between 2 sheets of plastic wrap; pat 
into disks and wrap. Refrigerate the dough, 30 minutes. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Working with 1 disk of dough at a time, dust the dough with flour 
and roll out until ¥% inch thick. Cut out rounds with 2-inch cookie 
cutters. Arrange about 2 inches apart on the prepared pans. 

4. Bake, switching the pans halfway through, until the 

cookies are firm, 8 to 12 minutes. Transfer the pans to racks 

and let cool 5 minutes, then remove the cookies to the 

racks to cool completely. 
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GINGERBREAD PEOPLE 


ACTIVE: 1 hr | TOTAL: 1% hr (plus 2 hr chilling) 
MAKES: 24 to 36 


3% cups all-purpose flour, 
plus more for dusting 

1 teaspoon baking soda 

1 teaspoon salt 

1 tablespoon ground ginger 

2 teaspoons ground cinnamon 

Y, teaspoon ground cloves 

Y teaspoon ground allspice 

6 tablespoons unsalted butter, melted 

1 tablespoon vegetable shortening, 
melted 

73 cup packed light brown sugar 

34 cup molasses 

1 large egg 

Royal icing (see right), for decorating 

Assorted candies, for decorating 


1. Whisk the flour, baking soda, salt, ginger, cinnamon, cloves and allspice in a 
medium bowl. Mix the melted butter, shortening, brown sugar and molasses in a 
large bowl. Beat in the egg with a mixer on medium-high speed. Reduce the mixer 
speed to low; add the flour mixture in two batches and beat until just combined. 
2. Divide the dough evenly between 2 sheets of plastic wrap; pat into %-inch-thick 
disks and wrap. Refrigerate until firm, 2 hours. 

3. Preheat the oven to 350°. Line 2 baking sheets with parchment paper. 
Working with 1 disk of dough at a time, roll out the dough on a lightly floured 
surface until about % inch thick. Cut out gingerbread people using 3- to 5-inch 
cookie cutters. Arrange 1 inch apart on the prepared pans. Brush off any flour 
and refrigerate 15 minutes. 

4. Bake, switching the pans halfway through, until the cookies are golden around 
the edges, 10 to 12 minutes. Transfer the pans to racks and let cool 2 minutes, 
then remove the cookies to the racks to cool completely. Spread or pipe 

royal icing on the cookies. Decorate with candies. 


ROYAL ICING 


2 tablespoons meringue powder 
1 pound confectioners’ sugar 

6 tablespoons water 

Food coloring (optional) 


1. Sift the meringue powder and 
confectioners’ sugar into a large 
bowl. Beat in the water with a 
mixer on medium speed until 
glossy with soft peaks. Tint with 
food coloring, if desired. 

2. Transfer the icing to a resealable 
plastic bag; snip off a corner. 

Or use a pastry bag fitted with a 
small tip. 

3. For dots, hold and squeeze the 
bag at a 90-degree angle. For 
outlines, hold and squeeze it at a 
45-degree angle. To fill (or flood) 
the center, draw an outline with 
icing, then thin the remaining icing 
with milk or water until it’s the 
consistency of glue and spread 
inside the outline with a brush or 
offset spatula. 
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NONPAREIL DUO 


Attach small and large nonpareils with 
royal icing; line the dress or shorts 
with colored mini chocolate chips. 


Cutout Cookies 


FRUIT LEATHER DUO 


Cut fruit leather into pants and dresses 
and attach with royal icing. Use thinned 
icing to make a shirt. 


GUMDROP DUO 


Smash gumdrops together and roll into 
sheets with a rolling pin, then cut 
into outfits. Attach with royal icing. 


MINT MARSHMALLOW DUO 


Snip mini marshmallows in half with 
scissors; toss in colored sugar Cit will stick 
to the cut side). Attach with royal icing. 


2 
S 
S. 
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MACADAMIA-LIME ICEBOX COOKIES 


ACTIVE: 45 min | TOTAL: 1hr (plus 3 hr chilling) | MAKES: about 20 


¥% cup salted macadamia nuts 

%4 cup plus 1 tablespoon superfine sugar 

2 cups all-purpose flour 

¥% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
Finely grated zest of 3 limes (about 2 tablespoons) 
1 large egg 

Green gel food coloring 

Green coarse sugar, for rolling and decorating 


1. Combine the macadamia nuts and 1 tablespoon superfine sugar 
in a food processor. Pulse until finely chopped; pour into a small 
bowl and set aside. Combine the flour and salt in a medium bowl 
and set aside. 

2. Beat the butter, remaining #4 cup superfine sugar and the 
lime zest in a large bowl with a mixer on medium-high speed 
until light and fluffy, 3 to 5 minutes. Beat in the egg until well 
combined, 1 minute. Reduce the mixer speed to low and beat in 
the flour mixture. Beat in green food coloring until evenly tinted. 
Stir in the macadamia nuts with a rubber spatula. 

3. Turn out the dough onto a large sheet of plastic wrap and 
shape into a 10-inch-long log. Wrap tightly and refrigerate until 
very firm, at least 3 hours or overnight. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Trim the ends of the dough log. Roll the log in green sugar until 
completely coated. Slice the log into %-inch-thick rounds. 
Arrange the slices 2 inches apart on the prepared pans. 
Sprinkle with more green sugar. 

5. Bake, switching the pans halfway through, until the cookies 
are firm around the edges but not browned, 17 to 20 minutes. 
Transfer the pans to racks to cool completely. 
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PECAN SANDIES 


ACTIVE: 30 min | TOTAL: 1 hr 45 min | MAKES: about 30 


2 cupsall-purpose flour 

%4 cup ground pecans, plus ¥% cup pecan halves for topping 
1 teaspoon salt 

2 _ sticks unsalted butter, at room temperature 

Y% cup granulated sugar 

¥ cup confectioners’ sugar 

1 large egg, lightly beaten 


1. Whisk the flour with the ground pecans and salt in a medium 
bowl. Beat the butter, granulated sugar and confectioners’ sugar 
in a large bowl with a mixer on medium-high speed until fluffy, 
3 to 5 minutes. Reduce the mixer speed to low and beat in the 
flour mixture until just combined. 

2. Turn out the dough onto a large sheet of plastic wrap and shape 
into a 10-inch-long log. Wrap tightly and refrigerate 30 minutes. 
3. Line 2 baking sheets with parchment paper. Slice the logs into 
¥-inch-thick rounds and arrange on the prepared pans. Press a 
pecan half into each. Brush the cookies with the beaten egg and 
refrigerate 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Bake, switching the pans halfway through, 

until the cookies are golden around the edges, 12 to 15 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 


PISTACHIO P 


NWrEELS 


ACTIVE: Thr £ TOTAL: 1% hr (plus 4 hr chilling) | MAKES: about 20 


1% cups all-purpose flour, plus more for dusting 
Y% teaspoon baking powder 

Y_ teaspoon plus 1 pinch salt 

1 stick unsalted butter, at room temperature 
7% cup sugar 

2 large eggs 

¥, teaspoon pure vanilla extract 

7% cup unsalted raw pistachios 

Y, teaspoon pure almond extract 

3 drops green food coloring 


1. Whisk the flour, baking powder and % teaspoon salt ina 
medium bowl. Beat 6 tablespoons butter and % cup sugar ina 
large bowl with a mixer on medium-high speed until light and 
fluffy, about 3 minutes. Beat in 1 egg and the vanilla (don’t worry 
if the mixture looks separated). Reduce the mixer speed to low; 
beat in the flour mixture until combined. 

2. Turn out the dough onto a piece of plastic wrap; shape into 

a disk. Wrap and refrigerate until firm, about 1 hour. 

3. Meanwhile, make the filling: Pulse the pistachios and 
remaining % cup sugar in a food processor until very finely 
ground. Mix in the remaining egg, 2 tablespoons butter and 
pinch of salt; stir in the almond extract and food coloring. 


Process, scraping the bowl occasionally, until a thick paste forms. 


Refrigerate until firm, about 30 minutes. 

4. Roll out the dough into a 10-by-11-inch rectangle on a floured 
surface. Spread the pistachio filling over the dough almost all the 
way to the edges. Starting from a short side, tightly roll up the 
dough into a log. Wrap in plastic wrap and refrigerate, reshaping 
the log after 1 hour, until firm, at least 3 hours or overnight. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Slice the log into %-inch-thick rounds. Arrange the slices 

1% inches apart on the prepared pans. 

6. Bake, switching the pans halfway through, until the cookies 
are firm and light golden around the edges, 20 to 25 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 
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Slice-and-Bake Cookies 


had 


LEMON VOLCANO COOKIES 


ACTIVE: 35 min | TOTAL: 1hr 40 min | MAKES: about 30 


2% cups all-purpose flour 

¥% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
1% cups sugar 

2 large egg yolks 

1 teaspoon pure vanilla extract 

1 tablespoon plus 1 teaspoon grated lemon zest 


1. Whisk the flour and salt in a medium bowl. Beat the butter 
and 1 cup sugar in a large bowl with a mixer on medium-high 
speed until fluffy, 3 to 5 minutes. Beat in the egg yolks, vanilla 
and 1 teaspoon lemon zest. Reduce the mixer speed to low; beat 
in the flour mixture until just combined. 

2. Divide the dough between 2 sheets of plastic wrap; shape 
each into a 1-inch-thick log. Wrap the 2 logs tightly and 
refrigerate 30 minutes. 

3. Make the lemon-sugar: Combine the remaining % cup sugar 
and 1 tablespoon lemon zest in a food processor. Pulse until 

just combined. Spread out on a work surface. Roll the logs in the 
lemon sugar. Rewrap and freeze the logs 20 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Slice the logs into 1-inch-thick rounds and arrange on the 
prepared pans. 

5. Bake, switching the pans halfway through, until the cookies 
are golden around the edges, 20 to 25 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 
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MARBLED LEMON-GINGER COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr (plus 2 hr chilling) | MAKES: about 24 


2% cups all-purpose flour 

% teaspoon baking powder 

% teaspoon baking soda 

¥% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 

1 cup granulated sugar 

Y% cup packed light brown sugar 

1 large egg 

1 teaspoon pure vanilla extract 

1 tablespoon finely grated lemon zest, 
plus 2 tablespoons fresh lemon juice 

Y% cup molasses 

1 teaspoon ground ginger 

1 teaspoon ground cinnamon 

% teaspoon ground allspice 

Sanding sugar, for sprinkling 


1. Whisk the flour, baking powder, baking soda and salt ina 
medium bowl. Beat the butter, granulated sugar and brown sugar 
in a large bowl with a mixer on medium-high speed until light 
and fluffy, about 3 minutes. Beat in the egg and vanilla until 
combined. Reduce the mixer speed to low and beat in the flour 
mixture until just combined. 

2. Transfer half of the dough to a separate bowl and stir in the 
lemon zest and juice. Beat the molasses, ginger, cinnamon and 
allspice into the remaining dough. 

3. Drop alternating spoonfuls of the two doughs onto a large 
sheet of plastic wrap to form an 8-by-11-inch rectangle. Use the 
plastic to roll up the dough into an 11-inch-long log. Wrap tightly 
and refrigerate until firm, at least 2 hours or overnight. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Slice the log into %-inch-thick rounds. Arrange the slices about 
2 inches apart on the prepared pans; sprinkle with sanding sugar. 
5. Bake, switching the pans halfway through, until the edges of 
the cookies are set, 14 to 18 minutes. Transfer the pans to racks 
and let cool 2 minutes, then remove the cookies to the racks to 
cool completely. 
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CINNAMON PINWHEELS 


ACTIVE: 1 hr | TOTAL: 1 hr 15 min (plus 4 hr chilling) 
MAKES: about 36 


2 cups all-purpose flour, plus more for dusting 

¥% teaspoon baking powder 

Y% teaspoon salt 

1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 

74 cup granulated sugar 

1 large egg 

¥Y teaspoon vanilla extract 

Y, teaspoon cinnamon extract 

1 teaspoon unsweetened cocoa powder 

34 teaspoon red food coloring 

1 teaspoon ground cinnamon 

1 tablespoon sanding sugar (clear or red), 
plus more for coating 


1. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter and granulated sugar in a large bowl with a mixer 
on medium-high speed until light and fluffy, 3 to 5 minutes. Beat 
in the egg and vanilla until combined. Reduce the mixer speed to 
low; add the flour mixture and beat until just combined. 

2. Divide the dough in half. Wrap half of the dough in plastic 
wrap. Beat the cinnamon extract, cocoa powder and food 
coloring into the remaining half until combined; wrap in plastic 
wrap. Refrigerate both pieces of dough until firm, about 1 hour. 
3. Lightly flour the dough; roll out each piece on a sheet of 
parchment paper into a 10-by-11-inch rectangle. Flip the red 
dough on top of the plain dough; discard the top piece of 
parchment and trim the edges of the dough. Sprinkle the ground 
cinnamon and sanding sugar on top. Starting from a short side, 
tightly roll up the dough into a log, using the parchment to help. 
Roll the log in more sanding sugar. Wrap in plastic wrap and 
refrigerate until firm, at least 3 hours or overnight. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Slice the log into %-inch-thick rounds. Arrange the slices about 
1% inches apart on the prepared pans. 

5. Bake, switching the pans halfway through, until the cookies are 
slightly puffed and lightly golden on the bottom, 12 to 15 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 


DARK CHOCOLATE-FAZELNUT COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr (plus 1 hr chilling) | MAKES: about 48 


3 ounces bittersweet chocolate, broken into pieces 
Y% cup blanched hazelnuts 

1% cups all-purpose flour 

Ys cup unsweetened Dutch-process cocoa powder 
Y% teaspoon baking soda 

Y% teaspoon salt 

1 stick unsalted butter, at room temperature 

Y cup granulated sugar 

Y cup packed light brown sugar 

1 large egg 

¥Y2 teaspoon pure vanilla extract 

Coarse sugar, for decorating 


1. Pulse the chocolate in a food processor until finely chopped; 
transfer to a bowl. Add the hazelnuts to the food processor and 
pulse until finely chopped; transfer to the chocolate. 

2. Whisk the flour, cocoa powder, baking soda and salt in a 
medium bowl. Beat the butter, granulated sugar and brown sugar 
in a large bowl with a mixer on medium-high speed until light 
and fluffy, about 3 minutes. Add the egg and vanilla and beat 
until combined. Reduce the mixer speed to low; beat in the flour 
mixture and chocolate-hazelnut mixture, then increase the speed 
to medium high and beat until combined. 

3. Divide the dough in half and place each half on a sheet of 
parchment paper; shape each into a 9-inch-long log. Wrap the 

2 logs tightly and refrigerate until firm, at least 1 hour. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. Slice 
the logs into %-inch-thick rounds. Arrange the slices 1 inch apart 
on the prepared pans. Sprinkle with coarse sugar. 

5. Bake, switching the pans halfway through, until the cookies 
are set, 15 to 20 minutes. Transfer the pans to racks and let cool 
5 minutes, then remove the cookies to racks to cool completely. 
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LIME ICEBOX WAFERS 


ACTIVE: 45 min | TOTAL: 1 hr (plus 3 hr chilling) | MAKES: about 84 


2 cups all-purpose flour 

¥2 teaspoon baking powder 

Y% teaspoon salt 

1 stick unsalted butter, at room temperature 

4 tablespoons cream cheese, at room temperature 

¥ cup plus % cup granulated sugar 

1 tablespoon plus 1% teaspoons finely grated lime zest 
(from about 5 limes), plus 1 tablespoon lime juice 

1 large egg 

1% teaspoons green sanding sugar 


1. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter, cream cheese, % cup granulated sugar and 

1 tablespoon lime zest in a large bow! with a mixer on medium 
speed until light and fluffy, about 3 minutes. Add the lime juice 
and egg: mix until combined. Reduce the mixer speed to 
medium low; beat in the flour mixture until combined. 

2. Divide the dough in half and place each half on a piece 

of parchment paper; shape each into a rough log. Fold the 
parchment over the dough; press the sides with a ruler to square 
off the log and form a 12-inch-long straight-sided log. Wrap each 
log in the parchment and refrigerate until firm, at least 3 hours. 
3. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Line 2 baking sheets with parchment paper. 
Combine the remaining ¥% cup granulated sugar and 1% teaspoons 
lime zest and the green sanding sugar on a piece of parchment. 
Press each side of the logs in the lime sugar to coat. Slice the 

logs into %-inch-thick squares. Arrange the slices 1 inch apart on 
the prepared pans. 

4. Bake, switching the pans halfway through, until the cookies 
are golden around the edges, about 12 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 


Slice-and-Bake Cookies 


QRANGE-ROSEMARY ICEBOX COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr (plus 3 hr chilling) | MAKES: about 36 


GLAZED LEMON-GINGER WAFERS 


ACTIVE: 45 min | TOTAL: 1 hr 20 min (plus 1 hr chilling) 
MAKES: about 60 

Grated zest of 1 orange 

7%; cup granulated sugar 

Y% cup confectioners’ sugar 

1 tablespoon finely chopped fresh rosemary 
% teaspoon kosher salt 

2 _ sticks unsalted butter, at room temperature 
1 large egg, separated, plus 1 egg yolk 

2 cupsall-purpose flour 

2 tablespoons sanding sugar 


13-inch piece fresh ginger 
1% cups all-purpose flour 
3. tablespoons cornstarch 
Y% teaspoon salt 
1% _ sticks (12 tablespoons) unsalted butter, 

at room temperature 
% cup plus % cup confectioners’ sugar 
2 teaspoons finely grated lemon zest, plus 3 tablespoons juice 
1 teaspoon pure vanilla extract 
1. Combine the orange zest, granulated sugar, confectioners’ Chopped crystallized ginger, for topping 
sugar, rosemary and salt in a food processor and process, 
scraping the bowl occasionally, until the mixture is sandy and 
turns orange, about 1 minute. Add the butter and process until 
creamy, 1 to 2 minutes. Add the egg yolks and process, scraping 
the bowl occasionally, until combined, about 1 minute. Add the 
flour and process until smooth, about 1 minute. (The dough will 
be very soft.) 
2. Divide the dough in half and place each half on a sheet of 
plastic wrap; shape each into a 10-inch-long log. Wrap the 2 logs 
tightly and refrigerate until firm but not hard, 1 hour. Unwrap and 
reshape each into a smooth, even cylinder. Wrap again tightly 
and refrigerate until very hard, at least 2 hours or overnight. 
3. Position racks in the upper and lower thirds of the oven; preheat 
to 350°. Line 2 baking sheets with parchment paper. Lightly beat 
the egg white in a small bowl. Brush 1 log all over with some of the 
egg white, then sprinkle with 1 tablespoon sanding sugar. Using a 
sharp knife, slice the log into %- to %-inch-thick rounds. Arrange 
the slices 2 inches apart on one of the prepared pans. Repeat 
with the second log of dough. 
4. Bake, switching the pans halfway through, until the cookies 
are golden around the edges, 20 to 24 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 


1. Finely grate the fresh ginger into a fine-mesh sieve set over 

a bowl. Press with the back of a spoon to squeeze out the juice 
(you'll need 1 tablespoon juice). 

2. Whisk the flour, cornstarch and salt in a medium bowl. Beat 
the butter and % cup confectioners’ sugar in a large bowl with a 
mixer on medium-high speed until light and fluffy, 3 to 5 minutes. 
Beat in the lemon zest, 2 tablespoons lemon juice, the vanilla 
and ginger juice. Reduce the mixer speed to low; beat in the flour 
mixture until just combined. 

3. Divide the dough in half and place each half on a sheet of 
plastic wrap; shape each into a 9-inch-long log. Wrap the 

2 logs tightly and freeze until firm, about 1 hour. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. Slice 
the logs into %-inch-thick rounds. Arrange the slices 1 inch apart 
on the prepared pans. 

5. Bake, switching the pans halfway through, until the edges 

of the cookies are golden, about 13 minutes. Transfer the pans 

to racks and let cool 5 minutes, then remove the cookies to 

the racks to cool completely. 

6. Meanwhile, make the glaze: Put the remaining ¥% cup 
confectioners’ sugar in a bowl; stir in 2 to 3 teaspoons 

lemon juice, a little at a time, until the glaze is spreadable. 
Spread on the cookies and top with crystallized ginger; 

let set 30 minutes. 


POCO COH SHEE SESE EEEEEHEOTEESOSH ESO SEES SOTHO EE OESOE SO EOOSE EES ETHE SEE SETEO EOE SOOH OES OESOT ES ESESOTE SHOES E EE ETOSS EES OSHETSEEEHO OTT OTOOH EES OSEOT EE EEESETES ESOS EEEEHEE EE ESESEEE 


HOLIDAY COOKIE COOKBOOK @ FOOD NETWORK MAGAZINE 47 


48 FOOD NETWORK MAGAZINE e HOLIDAY COOKIE COOKBOOK 


HOLIDAY PINWHEELS 


ACTIVE: 1 hr | TOTAL: 1 hr 45 min (plus 1 hr chilling) 
MAKES: about 36 


2 cups all-purpose flour, plus more for dusting 

¥% teaspoon baking powder 

Y% teaspoon salt 

1% sticks (12 tablespoons) unsalted butter, 
at room temperature 

3%, cup granulated sugar 

1 large egg 

1 teaspoon pure vanilla extract 

¥Y teaspoon pure peppermint extract 

Y% teaspoon red food coloring 

Y, teaspoon green food coloring 

Coarse sugar, for decorating 


1. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter and granulated sugar in a large bowl with a mixer 
on medium-high speed until light and fluffy, about 3 minutes. 
Add the egg, vanilla and peppermint extract and beat until 
combined. Reduce the mixer speed to low and beat in the flour 
mixture, then increase the speed to medium high and beat until 
well combined. 

2. Divide the dough into thirds. Return 1 piece to the bowl; beat in 
the red food coloring with the mixer until fully combined. 

Beat the green food coloring into another piece of dough in 
another bowl. Leave the last piece of dough plain. Place each 
piece of dough on a separate sheet of plastic wrap and pat into 

a 4-inch square. Wrap and refrigerate until firm, at least 1 hour. 
3. Lightly flour 1 piece of dough; roll out between 2 sheets of 
parchment paper into a 9-by-12-inch rectangle. Repeat with the 
remaining dough. Refrigerate the dough rectangles until firm, 
about 30 minutes. 

4. Carefully remove and discard the top piece of parchment from 
each piece of dough. Flip the plain dough on top of the red dough; 
discard the parchment. Flip the green dough on top of the plain 
dough; discard the parchment. Cut the stack in half crosswise. 
Starting from a long side, tightly roll up each half into a log, using 
the remaining parchment to help you. Transfer the 2 logs to a 
baking sheet, cover loosely with plastic wrap and refrigerate until 
firm, at least 1 hour. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. Trim 
the ends of each log. Slice the logs into %-inch-thick rounds and 
arrange on the prepared pans. Sprinkle with coarse sugar. (If the 
dough is too soft to slice, refrigerate until firm, 15 to 30 minutes.) 
6. Bake, switching the pans halfway through, until the cookies 
are just firm, 12 to 15 minutes. Transfer the pans to racks and 

let cool 10 minutes, then remove the cookies to the racks to 

cool completely. 
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Slice-and-Bake Cookies 


GLAZED GINGERSNAPS 


ACTIVE: 45 min | TOTAL: 1% hr (plus 1 hr chilling) | MAKES: about 36 


7% cup coconut oil 

¥2 cup granulated sugar 

Y cup molasses 

2 cupsall-purpose flour 

2 teaspoons pumpkin pie spice 
1 teaspoon ground ginger 

¥ teaspoon baking soda 

Y% teaspoon salt 

1% cups confectioners’ sugar 
2 to 4 teaspoons water 

Red coarse sugar, for decorating 


1. Microwave the coconut oil in a large microwave-safe bowl 
until melted, 1 to 2 minutes. Whisk in the granulated sugar and 
molasses. The mixture should be mostly smooth; if it’s not, 
return to the microwave for 30 to 45 seconds and whisk again 
to combine. Set aside to cool slightly. 

2. Whisk the flour, pie spice, ginger, baking soda and salt in 

a medium bowl. Whisk the flour mixture into the coconut oil 
mixture until smooth, switching to a rubber spatula when the 
dough becomes too stiff to whisk (it will seem dry at first, but 
will come together). 

3. Turn out the dough onto a large piece of plastic wrap and 
shape into an 8- to 9-inch-long log. Wrap tightly and press the 
sides with a ruler to square off the log. Refrigerate, re-pressing 
the squared sides after about 20 minutes, until the dough is firm, 
at least 1 hour or overnight. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Slice the log into %-inch-thick squares. Arrange the slices about 
1 inch apart on the prepared pans. 

5. Bake, switching the pans halfway through, until the cookies 
are firm around the edges, 18 to 22 minutes. Transfer the pans 
to racks to cool completely. 

6. Meanwhile, make the glaze: Whisk the confectioners’ sugar 
and 2 teaspoons water in a small bowl. Gradually stir in up to 
2 more teaspoons water until the glaze is smooth and thick. 
Dip half of each cookie in the glaze; return to the pan and 
sprinkle with coarse sugar. Let set, about 30 minutes. 
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TIRAMISU SANDWICH COOKIES 


ACTIVE: 45 min | TOTAL: 45 min (plus 1 hr chilling) 
MAKES: about 20 


1% cups all-purpose flour 

Y4 cup unsweetened cocoa powder 

¥% teaspoon baking powder 

Y% teaspoon baking soda 

Y teaspoon salt 

¥s cup milk 

1 tablespoon plus 1 teaspoon instant espresso powder 
1 teaspoon pure vanilla extract 

6 tablespoons unsalted butter, at room temperature 
%, cup granulated sugar 

1 large egg 

6 ounces mascarpone cheese, at room temperature 

4 ounces cream cheese, at room temperature 

Ys, cup confectioners’ sugar, sifted, plus more for dusting 
1 tablespoon coffee liqueur, such as Kahlua 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Whisk the flour, cocoa powder, baking powder, baking soda and 
salt in a bowl. Combine the milk, 1 tablespoon espresso powder 
and % teaspoon vanilla in a cup and stir until dissolved. 

2. Beat the butter and granulated sugar in a large bowl with a 
mixer on medium-high speed until creamy, 1 minute. Beat in 

the egg. Reduce the mixer speed to low; beat in half of the flour 
mixture, then the milk mixture, then the remaining flour. Increase 
the mixer speed to medium and beat until smooth, 1 minute. 

3. Drop tablespoonfuls of dough 2 inches apart onto the prepared 
pans. Form into mounds with damp fingers. Bake, switching the pans 
halfway through, until the cookies spring back when pressed, 

10 minutes. Transfer the pans to racks and let cool 3 minutes, 
then remove the cookies to the racks to cool completely. 

4. Meanwhile, beat the mascarpone, cream cheese, 
confectioners’ sugar and remaining % teaspoon vanilla in a 

bowl with a mixer on medium speed until smooth, 1 minute. 
Transfer half of the filling to a separate bowl. Stir the liqueur and 
remaining 1 teaspoon espresso powder in a bowl until dissolved, 
then beat into the remaining filling. Transfer the fillings to 
separate resealable plastic bags and snip a corner. 

5. Flip over half of the cookies; pipe a circle of espresso filling 
around the edges. Pipe the plain filling inside the circles; 
sandwich with the remaining cookies. Refrigerate until the filling 
is firm, about 1 hour. Dust with confectioners’ sugar. 
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MAPLE SANDWICTT COOKIE STARS 


ACTIVE: 45 min | TOTAL: 1 hr 45 min (plus 1 hr chilling) 
MAKES: about 20 


FOR THE COOKIES 

1% cups all-purpose flour, plus more for dusting 

Y% teaspoon baking powder 

Pinch of salt 

6 tablespoons unsalted butter, at room temperature 
¥2 cup maple sugar 

1 large egg 

¥ teaspoon pure vanilla extract 

Gold coarse sugar, for decorating 


FOR THE FILLING 

2. ounces white chocolate, chopped 

2 tablespoons unsalted butter, at room temperature 
Y% cup confectioners’ sugar 

Y% teaspoon maple extract 

¥2 teaspoon fresh lemon juice 


1. Make the cookies: Whisk the flour, baking powder and salt in 

a medium bowl. Beat the butter and maple sugar in a large bowl 
with a mixer on medium-high speed until fluffy, 4 minutes. Add 
the egg and vanilla; beat until combined. Reduce the mixer speed 
to medium low and beat in the flour mixture until just combined. 
2. Transfer the dough to a sheet of plastic wrap; shape into a disk 
and wrap. Refrigerate until firm, at least 1 hour. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Divide the dough into thirds. Working with 

1 piece at a time, roll out the dough on a floured surface until 

¥ inch thick; cut out stars with a 2-inch cookie cutter. Arrange 
the cookies 1 inch apart on 2 ungreased baking sheets and 
sprinkle with gold sugar. Refrigerate the cutouts 15 minutes. 

4. Bake, switching the pans halfway through, until the cookies 
are set and lightly browned on the bottoms, 13 to 16 minutes. 

Let cool completely on the baking sheets. 

5. Make the filling: Melt the white chocolate in the microwave 

in 30-second intervals, stirring, until smooth. Let cool. Stir in the 
butter with a rubber spatula, then stir in the confectioners’ sugar, 
maple extract and lemon juice until smooth. Sandwich the filling 
between the cookies. 


LAVENDER-LEMON. 
SANDWICH COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr 25 min | MAKES: about 24 


FOR THE COOKIES 

1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 

1 cup granulated sugar 

Y cup honey 

1 large egg 

1 teaspoon pure vanilla extract 

Grated zest of 1 lemon 

2. cupsall-purpose flour 

1 teaspoon baking soda 

¥ teaspoon salt 

2 tablespoons dried lavender 

¥Y cup Coarse sugar 


FOR THE FILLING 
1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 
Finely grated zest of 1 lemon, plus 2 tablespoons lemon juice 
¥% teaspoon pure vanilla extract 
2% cups confectioners’ sugar 


1. Make the cookies: Beat the butter, granulated sugar and honey 
in a large bowl with a mixer on medium-high speed until fluffy, 
about 1 minute. Beat in the egg, vanilla and lemon zest. Reduce 
the mixer speed to low; beat in the flour, baking soda and salt 
until combined. Cover and refrigerate until firm, 30 minutes. 

2. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Grind the lavender in a spice grinder until crumbly. Mix with the 
coarse sugar in a medium bowl. 

3. Roll rounded teaspoonfuls of dough into balls, then roll in the 
lavender sugar. Arrange 2 inches apart on the prepared pans. 

4. Bake, switching the pans halfway through, until the cookies are 
browned around the edges, 12 to 15 minutes. Transfer the pans 

to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

5. Meanwhile, make the filling: Beat the butter, lemon zest, 
lemon juice and vanilla in a large bow! with a mixer on high speed 
until light, 1 to 2 minutes. Reduce the mixer speed to medium; 
beat in the confectioners’ sugar until smooth. Sandwich the filling 
(about 1 teaspoon) between the cookies. 


Sandwich Cookies 


DULCE DE LECHE 
SANDWICH COORIES 


ACTIVE: 50 min | TOTAL: 1 hr 20 min (plus 1 hr chilling) 
MAKES: about 16 


% cup blanched hazelnuts 

1 cup all-purpose flour, plus more for dusting 
34 cup cornstarch 

1 teaspoon baking powder 

% teaspoon baking soda 

Y% teaspoon salt 

1 stick unsalted butter, at room temperature 
% cup granulated sugar 

2 large egg yolks 

2 tablespoons hazelnut liqueur 

% teaspoon pure vanilla extract 

3% cup dulce de leche 

Confectioners’ sugar, for dusting 


1. Preheat the oven to 350°. Finely grind the hazelnuts in a 

food processor. Spread on a baking sheet and bake 12 minutes. 
2. Whisk the flour, cornstarch, % cup of the ground hazelnuts, the 
baking powder, baking soda and salt in a bowl. Beat the butter 
and granulated sugar in a large bowl with a mixer on medium- 
high speed until light and fluffy, about 3 minutes. Add the egg 
yolks, liqueur and vanilla; beat until combined. Reduce the mixer 
speed to low; beat in the flour mixture until just combined. 

3. Turn out the dough onto a sheet of plastic wrap; shape into a 
disk and wrap. Refrigerate until firm, at least 1 hour. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Dust the dough with flour and roll out into a 6-by-12-inch 
rectangle (% inch thick) on a floured surface. Cut into 1%-inch 
squares; arrange % inch apart on the baking sheets. Cut out 
rounds from the middle of half of the squares using a small 
cookie cutter. Refrigerate the cookies until firm, 15 minutes. 

5. Bake, switching the pans halfway through, until the cookies 
are golden on the bottom, 12 to 14 minutes. Transfer the pans 

to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

6. Stir together the dulce de leche and remaining ground 
hazelnuts. Spread the filling on the flat side of the whole cookies. 
Dust the cutout cookies with confectioners’ sugar and gently 
place on top of the filling. 


HOLIDAY COOKIE COOKBOOK @ FOOD NETWORK MAGAZINE 53 


PEPPERMINT WrOOPIE PIES 


ACTIVE: 40 min | TOTAL: 1 hr | MAKES: about 12 


Cooking spray 

1% cups all-purpose flour 

¥ teaspoon baking powder 

Y% teaspoon baking soda 

Y teaspoon plus 1 pinch salt 

1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 

34 cup granulated sugar 

1 large egg 

Y% cup milk 

1 teaspoon pure vanilla extract 

Ys to Y% teaspoon pure peppermint extract 

1% cups confectioners’ sugar 

Y% cup finely crushed candy canes 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Line 2 baking sheets with parchment paper and 
coat with cooking spray. Whisk the flour, baking powder, baking 
soda and % teaspoon salt in a medium bowl. 

2. Beat 6 tablespoons butter and the granulated sugar in a large 
bowl with a mixer on medium-high speed until light and fluffy, 
about 3 minutes. Add the egg and beat until combined. Reduce 
the mixer speed to low; beat in the flour mixture in two batches, 
alternating with the milk and vanilla, until just combined. 

3. Arrange mounds of batter (about 1 heaping tablespoon each) 
about 2 inches apart on the prepared baking sheets. Shape into 
rounds with damp fingers. 

4. Bake, switching the pans halfway through, until the cookies 
spring back when pressed, 9 to 12 minutes. Transfer the pans 

to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

5. Meanwhile, make the filling: Beat the remaining 6 tablespoons 
butter, the peppermint extract and the remaining pinch of salt in 
a large bowl with a mixer on medium speed until creamy, 

about 2 minutes. Gradually beat in the confectioners’ sugar 
until smooth. Sandwich the filling (about 1% tablespoons) 
between the cookies. Roll the edges in the crushed candy canes. 
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DOUBLE CrliOCOLATE 
SANDWICH COORIES 


ACTIVE: 1 hr | TOTAL: 1% hr (plus 1 hr chilling) | MAKES: about 40 


1% cups all-purpose flour, plus more for dusting 
Y% cup plus 1 tablespoon unsweetened cocoa powder 
¥% teaspoon baking powder 
Y_ teaspoon salt 
1% sticks (12 tablespoons) unsalted butter, 
at room temperature 
7% cup granulated sugar, plus more for sprinkling 
1 large egg 
1 teaspoon pure vanilla extract 
2 ounces semisweet chocolate, chopped 
1 cup confectioners’ sugar 


1. Whisk the flour, % cup cocoa powder, the baking powder and 
salt in a bowl. Beat 1 stick butter and the granulated sugar in a 
large bowl with a mixer on medium speed until light and fluffy, 
3 to 5 minutes. Beat in the egg and % teaspoon vanilla. Reduce 
the mixer speed to medium low; beat in the flour mixture until 
just combined. 

2. Divide the dough between 2 sheets of plastic wrap; flatten 
into 2 rectangles and wrap. Refrigerate until firm, at least 1 hour. 
3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Working with 1 piece at a time, roll out the dough into a 

10-inch square (% inch thick) on a lightly floured surface; cut 
into 1-by-2%-inch rectangles. Arrange the cookies about 2 inches 
apart on the prepared pans; prick with a fork and sprinkle with 
granulated sugar. Refrigerate until firm, 15 minutes. 

4. Bake, switching the pans halfway through, until the cookies 
are firm, 13 to 16 minutes. Transfer the pans to racks and let 
cool completely. 

5. Meanwhile, make the filling: Put the chocolate in a microwave- 
safe bowl and microwave in 30-second intervals, stirring, until 
smooth; let cool. Add the remaining % stick butter; beat with a 
rubber spatula until combined. Mix in the remaining 1 tablespoon 
cocoa powder, the confectioners’ sugar and the remaining 

¥ teaspoon vanilla until smooth. Sandwich the filling between 
the cookies. 


PISTACHIO LINZER COOKIES 


ACTIVE: 45 min | TOTAL: 1% hr | MAKES: about 30 


2% cups all-purpose flour, plus more for dusting 


yy 


1. Whisk the flour, pistachios, baking powder and salt ina 


cup ground pistachios 

teaspoon baking powder 

teaspoon salt 

sticks unsalted butter, at room temperature 
cup granulated sugar 

cup confectioners’ sugar 

large egg yolks 

teaspoon pure vanilla extract 

teaspoon grated orange zest 

cup cherry jam 


medium bowl. 


2. Beat the butter, granulated sugar and confectioners’ sugar 

in a large bowl with a mixer on medium-high speed until fluffy, 
about 5 minutes. Beat in the egg yolks, vanilla and orange zest. 
Reduce the mixer speed to low and beat in the flour mixture until 


just combined. 


3. Divide the dough between 2 sheets of plastic wrap; pat into 


disks and wrap. Refrigerate 30 minutes. 


4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Working with 1 piece of dough at a time, dust the dough 

with flour and roll out until % inch thick. Cut out rounds with a 
2-inch fluted cookie cutter; transfer to the prepared pans. 

5. Bake, switching the pans halfway through, until the cookies are 
browned around the edges, 10 to 15 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 


racks to cool completely. 
6. Sandwich the cherry jam between the cookies. 


Sandwich Cookies 


APRICOT SANDWICH COOKIES 


ACTIVE: 45 min | TOTAL: 2 hr | MAKES: about 30 


2% cups all-purpose flour, plus more for dusting 
Y% teaspoon salt 

2 — sticks unsalted butter, at room temperature 
¥2 cup granulated sugar 

3%, cup confectioners’ sugar 

2 large egg yolks 

1 teaspoon pure vanilla extract 

1 teaspoon grated orange zest 

¥2 cup apricot jam 


1. Whisk the flour and salt in a medium bowl. 

2. Beat the butter, granulated sugar and confectioners’ sugar in 
a large bowl with a mixer on medium-high speed until fluffy, 
about 5 minutes. Beat in the egg yolks, vanilla and orange zest. 
Reduce the mixer speed to low and beat in the flour mixture 
until just combined. 

3. Divide the dough between 2 sheets of plastic wrap; pat into 
2 disks and wrap. Refrigerate 30 minutes. 

4. Line 2 baking sheets with parchment paper. Working with 

1 piece of dough at a time, dust the dough with flour and roll out 
until % inch thick. Cut out rounds with a 2-inch cookie cutter; 
transfer to the prepared pans. Refrigerate 30 more minutes. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the cookies are browned around the edges, 8 to 10 minutes. 
Transfer the pans to racks and let cool 5 minutes, then remove 
the cookies to the racks to cool completely. 

6. Sandwich the apricot jam between the cookies. 
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ACTIVE: 35 min 
TOTAL: 45 min (plus 2 hr freezing) 
MAKES: about 16 


FOR THE COOKIES 

1 cup all-purpose flour 

1 tablespoon unsweetened 
Dutch-process cocoa powder 

Y, teaspoon baking soda 

Pinch of salt 

6 tablespoons unsalted butter, softened 

¥% cup confectioners’ sugar 

¥2 teaspoon pure vanilla extract 

1 teaspoon red food coloring 


FOR THE FILLING 

¥%, cup sweetened shredded coconut 
4 ounces cream cheese, softened 
¥s cup confectioners’ sugar 

Pinch of salt 

¥2 teaspoon pure vanilla extract 


Make the cookies: Whisk the flour, cocoa 
powder, baking soda and salt in a medium 
bowl. Beat the butter, confectioners’ sugar 
and vanilla in a stand mixer fitted with the 
paddle attachment on medium speed until 
smooth, about 1 minute. Reduce the mixer 
speed to low and beat in the flour mixture 
in two additions. Add the food coloring and 
beat until combined. 

Transfer the dough to a clean surface and 
knead a few times. Roll into a 10-inch-long, 
1-inch-diameter log. Wrap in plastic wrap 
and freeze until firm, about 2 hours. 

Meanwhile, make the filling: Pulse the 
coconut, cream cheese, confectioners’ 
sugar, salt and vanilla in a food processor 
until combined. Refrigerate until ready 
to use. 

Position racks in the upper and lower 
thirds of the oven; preheat to 350”. Line 
2 baking sheets with parchment paper. 
Remove the dough from the freezer and 
unwrap. Slice the dough into %-inch-thick 
rounds and arrange about 1 inch apart on 
the prepared pans. 

Bake, switching the pans halfway 
through, until the cookies are firm around 
the edges, 8 to 10 minutes. Transfer the 
pans to racks and let cool 2 minutes, 
then remove the cookies to the racks to 
cool completely. 

Sandwich the filling (about 1 teaspoon) 
between the cookies. 


TROPICAL MACADAMIA NUT 
LINZER COOKIES 


ACTIVE: 1 hr | TOTAL: 2 hr (plus 2 hr chilling) | MAKES: about 24 


34 cup salted macadamia nuts 

34 cup plus 2 tablespoons granulated sugar 
1% cups all-purpose flour, plus more for dusting 
Y% teaspoon baking powder 

1 stick unsalted butter, at room temperature 
Y% cup packed light brown sugar 

1 large egg 

Y% teaspoon pure vanilla extract 

Y teaspoon coconut extract 

1 cup chopped dried pineapple chunks 

Y% cup thawed frozen passion fruit pulp 

Ys cup water 

Confectioners’ sugar, for dusting 


1. Pulse the nuts and % cup granulated sugar in a food processor 
until finely ground. Pulse in the flour and baking powder. Beat the 
butter, brown sugar and % cup granulated sugar in a large bowl 
with a mixer on medium-high speed until fluffy, 3 to 5 minutes. 
Beat in the egg and both extracts. Reduce the mixer speed to 
medium low; beat in the nut-flour mixture. 

2. Divide the dough between 2 sheets of plastic wrap; pat into 2 disks 
and wrap. Refrigerate until firm, at least 2 hours or overnight. 

3. Meanwhile, make the filling: Bring the dried pineapple, passion 
fruit, remaining 2 tablespoons granulated sugar and the water to a 
simmer in a saucepan over medium heat. Cook until the pineapple 
is very soft, 6 to 8 minutes. Pulse in a mini food processor. Let cool. 
4. Position racks in the upper and lower thirds of the oven; preheat 
to 350°. Working with 1 disk of dough at a time, roll out the dough 
ona floured surface until % inch thick. Cut out stars with a 3-inch 
cookie cutter. Arrange the cookies 1 inch apart on 2 ungreased 
baking sheets. Reroll the scraps and cut out more cookies. Cut out 
1-inch stars from the centers of half the cookies. Refrigerate until 
firm, 20 minutes. 

5. Bake, switching the pans halfway through, until the cookies are 
golden, 18 to 20 minutes. Transfer the pans to racks and let cool 

5 minutes, then remove the cookies to the racks to cool completely. 
6. Spread the filling on the whole cookies. Dust the cutout cookies 
with confectioners’ sugar and gently place on top of the filling. 


Sandwich Cookies 


CHOCOLATE-HAZELNUT 
SANDWICH COOKIES 


ACTIVE: 40 min | TOTAL: 1 hr 40 min | MAKES: about 30 


¥% cup blanched hazelnuts 

34 cup all-purpose flour 

% teaspoon ground cinnamon 

Y% teaspoon salt 

1 stick unsalted butter, at room temperature 
% cup granulated sugar 

1 large egg, at room temperature 
2 tablespoons milk 

1 tablespoon hazelnut liqueur 
Red coarse sugar, for decorating 

% cup chocolate-hazelnut spread 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Spread the hazelnuts on another small baking sheet and bake 
until lightly browned, about 12 minutes. Let cool. Transfer the 
hazelnuts to a resealable plastic bag and finely crush with a 
rolling pin. 

2. Whisk the crushed hazelnuts with the flour, cinnamon and 

salt in a medium bowl. Beat the butter and granulated sugar in 

a large bowl with a mixer on medium-high speed until fluffy, 

3 to 4 minutes. Add the egg, then the milk, then the hazelnut 
liqueur, beating well after each addition. Reduce the mixer speed 
to low and beat in the flour mixture until just combined (the 
consistency will be more like a thick batter than a cookie dough). 
3. Transfer the dough to a large resealable plastic bag. Cut a 
¥Y-inch opening at one corner. Pipe 1-inch mounds about 

1% inches apart onto the prepared pans. Tap each pan on the 
counter a few times to flatten the mounds slightly. Sprinkle half 
of the mounds with coarse sugar (these will be the tops). 

4. Bake, switching the pans halfway through, until the cookies are 
flattened and the edges are golden, 18 to 22 minutes. Transfer the 
pans to racks and let cool 10 minutes, then remove the cookies to 
the racks to cool completely. 

5. Sandwich the chocolate-hazelnut spread between the cookies. 
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PISTACTIO-CHERRY 
SANDWICH COOKIES 


ACTIVE: 30 min | TOTAL: 1 hr 15 min | MAKES: about 30 


2 _ sticks unsalted butter, cut into small pieces, 
at room temperature 

¥% cup sugar 

2 tablespoons honey 

1 large egg yolk 

1 teaspoon pure vanilla extract 

1% cups all-purpose flour 

1 cup blanched pistachios 

¥2 cup sour cherry preserves 


1. Pulse the butter, sugar, honey, egg yolk and vanilla in a food 
processor until creamy, scraping down the processor with a 
rubber spatula as needed. Add the flour and pistachios and pulse 
until the dough just comes together, 4 to 5 pulses. 

2. Transfer the dough to a sheet of parchment paper and knead 
until uniform. Divide the dough in half. Roll each half into a 
compact log, about 1 inch in diameter. Wrap the logs individually 
in parchment paper or plastic wrap and freeze until firm, at least 
30 minutes and up to 3 weeks. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 325”. Line 2 baking sheets with parchment paper. 
Slice the logs into %-inch-thick rounds and place on the 
prepared pans. 

4. Bake, switching the pans halfway through, until the cookies 
are lightly browned, 12 to 15 minutes. Transfer the pans to racks 
and let cool 2 minutes, then remove the cookies to the racks to 
cool completely. 

5. Sandwich the cherry preserves (about % teaspoon) between 
the cookies. 
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HOT COCOA SANDWICH COOKIES 


ACTIVE: 45 min | TOTAL: 1% hr (plus 1 hr chilling) 
MAKES: about 15 


2% cups cake flour, plus more for dusting 

Y% cup unsweetened Dutch-process cocoa powder 
1 teaspoon baking soda 

% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 

%4 cup sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Y% cup marshmallow cream 


1. Sift the flour, cocoa powder, baking soda and salt into a 
medium bowl. Beat the butter and sugar in a large bowl with a 
mixer on medium-high speed until light and fluffy, 3 to 5 minutes. 
Add the egg and vanilla and beat until combined. Reduce the 
mixer speed to low; beat in the flour mixture in two batches until 
just combined. 

2. Divide the dough between 2 sheets of plastic wrap; pat into 
2 disks and wrap. Refrigerate until firm, at least 1 hour and 

up to 1 day. 

3. Line 2 baking sheets with parchment paper. Working with 

1 disk of dough at a time, dust the dough generously with flour 
and roll out between 2 pieces of parchment paper until about 
¥ inch thick. Cut out cookies with 2- to 4-inch tree-shaped 
cutters and transfer to the prepared pans. Gather the scraps 
and refrigerate until firm; reroll once to cut out more cookies. 
Refrigerate the cookies until firm, about 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, 
until the cookies are slightly puffed and darker around 

the edges, 12 to 15 minutes. Transfer the pans to racks and 

let cool 5 minutes, then remove the cookies to the racks 

to cool completely. 

5. Sandwich the marshmallow cream between the cookies. 


VANILLA-CHOCOLATE 
SANDWICH COOKIES 


ACTIVE: 50 min | TOTAL: 1 hr 45 min (plus 2 hr chilling) 
MAKES: about 30 


2% cups all-purpose flour, plus more for dusting 
Y% teaspoon baking powder 

% teaspoon salt 

2% sticks unsalted butter, at room temperature 
1 cup sugar 

1 large egg 

2 teaspoons pure vanilla extract 

73 cup heavy cream 

8 ounces milk chocolate, finely chopped 
Sprinkles, for decorating 


1. Sift the flour, baking powder and salt into a medium bowl. Beat 
the butter and sugar in a large bowl with a mixer on medium-high 
speed until light and fluffy, 3 to 5 minutes. Add the egg and 
vanilla; beat until combined. Reduce the mixer speed to low; 
beat in the flour mixture in two batches until combined. 

2. Divide the dough between 2 sheets of plastic wrap; pat 

into 2 disks and wrap tightly. Refrigerate until firm, at least 1 hour. 
3. Make the filling: Bring the heavy cream to asimmer ina 

small saucepan over medium heat. Pour over the chocolate in a 
medium bowl and let stand 2 minutes; stir until smooth. 

4. Line 2 baking sheets with parchment paper. Working with 

1 disk of dough at a time, roll out the dough between floured 
sheets of parchment paper until about % inch thick. Refrigerate 
15 minutes. Cut out rounds with a 2-inch cookie cutter; transfer 
to the prepared pans. Gather the scraps and refrigerate until firm; 
reroll once to cut out more cookies. Refrigerate the cookies 

30 minutes. 

5. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the cookies are just golden, about 12 minutes. Transfer the pans 
to racks and let cool 5 minutes, then remove the cookies to the 
racks to cool completely. 

6. Briefly beat the filling with a mixer on medium-high speed until 
thick, 30 seconds. Refrigerate until cold, about 1 hour. Sandwich 
the filling between the cookies. Roll the edges in sprinkles. 
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Sandwich Cookies 


PEANUT BUTTER-MARSHMALLOW 
WHOOPIE PIES 


ACTIVE: 35 min | TOTAL: 50 min | MAKES: about 12 


1% cups all-purpose flour 

Y cup dark cocoa powder 

%, teaspoon baking soda 

¥2 teaspoon salt 

10 tablespoons unsalted butter at room temperature 
1 cup packed light brown sugar 

1 large egg, at room temperature 

1 teaspoon pure vanilla extract 

¥%, cup semisweet chocolate chunks 
% cup marshmallow cream 

¥%4 cup crunchy peanut butter 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Line 2 baking sheets with parchment paper. 
Whisk the flour, cocoa powder, baking soda and salt in 

a medium bowl. Beat the butter and brown sugar in a large bowl 
with a mixer on medium-high speed until pale and fluffy, 

4 minutes. Beat in the egg and vanilla. Reduce the mixer speed 
to low and beat in the flour mixture until just combined. Stir in 
the chocolate chunks. 

2. Roll the dough into 1%-inch balls; arrange 2 inches apart on 
the prepared pans. Bake, switching the pans halfway through, 
until the cookies are set around the edges, 12 to 15 minutes. 
Transfer the pans to racks and let cool 10 minutes, then remove 
the cookies to the racks to cool completely. 

3. Make the filling: Fold together the marshmallow and peanut 
butter with a wooden spoon or spatula until marbled. Sandwich 
the filling (about 1 tablespoon) between the cookies. 
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COCONUT-QATMEAL 
SANDWICH COORIES 


ACTIVE: Thr | TOTAL: 2 hr 40 min | MAKES: about 18 


FOR THE COOKIES 

3. cups rolled oats 

1 cup sweetened shredded coconut 
cups all-purpose flour 

1 tablespoon malted milk powder 

1 teaspoon baking soda 

1 teaspoon ground cinnamon 

¥2__ teaspoon kosher salt 

2 _ sticks unsalted butter, at room temperature 
3% cup packed light brown sugar 

Y2 cup granulated sugar 

2 large eggs 

¥2 teaspoon pure vanilla extract 

¥%2 teaspoon coconut extract 

White coarse sugar, for decorating 


FOR THE FILLING 

1% _ sticks (12 tablespoons) unsalted butter, at room temperature 
1 cup marshmallow cream 

3% cup confectioners’ sugar 

Y cup malted milk powder 

Y% teaspoon pure vanilla extract 


1. Make the cookies: Pulse the oats and coconut in a food processor 
until evenly chopped; transfer to a large bowl. Whisk in the flour, 
malted milk powder, baking soda, cinnamon and salt. 

2. Beat the butter, brown sugar and granulated sugar in a large bowl 
with a mixer on medium speed until fluffy, about 3 minutes. Beat in 
the eggs, one at a time, until smooth. Mix in both extracts. Reduce 
the speed to low and beat in the flour mixture until just combined. 
3. Line a baking sheet with parchment paper. Roll the dough into 
1-inch balls (about 36) and arrange on the prepared pan. Gently press 
into ¥%-inch-thick rounds. Refrigerate 30 minutes. 

4. Position racks in the upper and lower thirds of the oven; preheat 
to 350°. Line 2 more baking sheets with parchment paper. Arrange 

8 dough rounds 2 inches apart on each pan and sprinkle with coarse 
sugar. Keep the remaining rounds refrigerated. 

5. Bake, switching the pans halfway through, until the cookies 

are just golden brown around the edges, 18 to 20 minutes. Transfer 
the pans to racks and let cool 5 minutes, then remove the cookies 
to the racks to cool completely. Repeat with the remaining cookies. 
6. Meanwhile, make the filling: Beat the butter and marshmallow 
cream in a large bowl with a mixer on medium-high speed until 
creamy, about 2 minutes. Beat in the confectioners’ sugar, malted milk 
powder and vanilla until fluffy, about 3 minutes. Sandwich the filling 
(about 1 tablespoon) between the cookies. Let sit 30 minutes. 
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CRANBERRY SANDWICH COOKIES 


ACTIVE: 50 min | TOTAL: 1 hr 10 min (plus 1 hr chilling) 
MAKES: about 20 


7% cup granulated sugar 

Ys cup plus % cup dried cranberries 

1 cup all-purpose flour 

1 teaspoon baking powder 

Y teaspoon plus 1 pinch salt 

4 tablespoons cold unsalted butter, cut into pieces, 
plus 2 tablespoons at room temperature 

1 tablespoon vegetable shortening 

1 large egg 

1 tablespoon cranberry juice cocktail 

1% teaspoons pure vanilla extract 

8 drops red gel food coloring 

4 ounces cream cheese, at room temperature 

1 cup confectioners’ sugar 


1. Pulse the granulated sugar and ¥% cup dried cranberries in a 
food processor until finely ground. Add the flour, baking powder 
and % teaspoon salt; pulse to combine. Add the cut-up butter 
and shortening; pulse until the mixture looks like coarse meal. 
2. Whisk the egg, cranberry juice, 1 teaspoon vanilla and the food 
coloring in a small bowl; add to the food processor and pulse to 
form a dough. Transfer to a bowl, cover with plastic wrap and 
refrigerate until firm, at least 1 hour. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Drop rounded teaspoonfuls of dough 1% inches apart onto the 
prepared pans. 

4. Bake, switching the pans halfway through, until the cookies 
are just set, 16 to 18 minutes. Transfer the pans to racks and 

let cool 5 minutes, then remove the cookies to the racks 

to cool completely. 

5. Meanwhile, make the filling: Beat the cream cheese, 
room-temperature butter and the remaining 1% teaspoon vanilla 
in a bowl with a mixer on medium-high speed until smooth, 
about 3 minutes. Add the confectioners’ sugar; beat on low 
speed until combined, then increase the speed to high and beat 
until fluffy, 2 more minutes. Chop the remaining % cup dried 
cranberries; stir into the filling along with the pinch of salt. 
Sandwich the filling between the cookies. 


CARROT CAUE WHOODIE DIES scaccooctoic ec tascace 


FOR THE COOKIES 


% 


cups all-purpose flour 

cup rolled oats 

teaspoon pumpkin pie spice 
teaspoon baking soda 
teaspoon salt 


sticks (12 tablespoons) unsalted 


butter, at room temperature 
cup granulated sugar 

cup packed light brown sugar 
cup finely grated carrots 
(about 2 small carrots) 


large egg 
cup raisins 


FOR THE FILLING 


1 
4 


4 


cup marshmallow cream 
ounces cream cheese, 

at room temperature 
tablespoons unsalted butter, 
at room temperature 
teaspoon pure vanilla extract 


4 _ | *) 
Sandwich 


1. Make the cookies: Position racks in the upper and lower thirds of the oven; preheat to 
350°. Whisk the flour, oats, pumpkin pie spice, baking soda and salt in a medium bowl. Beat 
the butter, granulated sugar and brown sugar in a large bowl with a mixer on medium-high 
speed until light and fluffy, 3 to 5 minutes. Add the carrots and beat until combined, then 
beat in the egg. Stir in the flour mixture with a rubber spatula until combined, then stir in 
the raisins. 

2. Line 2 baking sheets with parchment paper. Arrange scoops of dough (1 rounded 
tablespoon per cookie) about 2 inches apart on the prepared pans. 

3. Bake, switching the pans halfway through, until the cookies are golden and set around 
the edges but the centers are still soft, about 20 minutes. Transfer the pans to racks to 

cool completely. 

4. Meanwhile, make the filling: Beat the marshmallow cream, cream cheese, butter and 
vanilla in a large bowl with a mixer on medium speed until thick and fluffy, about 3 minutes. 
Sandwich the filling (about 1 tablespoon) between the cookies. 
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“Brownie 
°Gold{Bars 
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CGGNOG BARS 


ACTIVE: 20 min | TOTAL: 1%4 hr | MAKES: about 48 


Cooking spray 

2% cups all-purpose flour 

% teaspoon freshly grated nutmeg, plus more for topping 
¥% teaspoon salt 

2% sticks unsalted butter, melted 

1% cups granulated sugar 

2 large eggs, plus 3 egg yolks 

2 tablespoons brandy 

1 tablespoon pure vanilla extract 

Confectioners’ sugar, for dusting 


1. Preheat the oven to 350°. Line a 9-by-13-inch baking dish with 
foil, leaving a 2-inch overhang on two sides; coat the foil with 
cooking spray. Whisk the flour, nutmeg and salt in a medium bowl. 
2. Whisk the melted butter, granulated sugar, eggs, egg yolks, 
brandy and vanilla in a large bowl until smooth. Whisk in the 
flour mixture until smooth. Spread the batter in the prepared pan. 
3. Bake until the bars are shiny and slightly cracked, about 

40 minutes. Transfer the pan to a rack to cool completely. 

Lift the bars out of the pan using the foil overhang; peel off the 
foil. Dust the bars with confectioners’ sugar and sprinkle with 
nutmeg; cut into squares. 
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CRANBERRY-LEMON BARS 


ACTIVE: 1 hr | TOTAL: 2 hr (plus 6 hr chilling) | MAKES: about 48 


Cooking spray 

¥% cup pecans 

2 cups all-purpose flour 

134 cups sugar 

1% teaspoons kosher salt 

3 sticks unsalted butter, cut into small pieces, 
at room temperature 

3 large eggs, plus 4 egg yolks 

1 %-ounce packet unflavored gelatin powder 

Y4 cup warm water 

1 12-ounce bag cranberries (fresh or frozen) 

1 vanilla bean, split lengthwise 

¥ teaspoon finely grated lemon zest, plus % cup lemon juice 


1. Preheat the oven to 350”. Lightly coat a 9-by-13-inch baking 
dish with cooking spray, then line with parchment paper, leaving 

a 2-inch overhang on two sides. Lightly coat the parchment with 
cooking spray. Spread the pecans on a baking sheet and bake 

until toasted, 8 to 10 minutes; let cool. 

2. Finely grind the nuts in a food processor. Add the flour, % cup 
sugar and 1 teaspoon salt and pulse. Add 1% sticks butter and 

2 egg yolks; process until the dough comes together. Press the 
dough into the prepared pan in an even layer using damp or oiled 
fingers. Bake until the crust is golden brown, 30 to 35 minutes. 

Let cool. 

3. Meanwhile, sprinkle the gelatin over 2 tablespoons warm 

water in a small microwave-safe bowl and stir to combine. 
Microwave in 10-second intervals, stirring after each, until melted. 
4. Combine the cranberries, vanilla bean and %4 cup sugar ina 
medium saucepan. Stir in 2 tablespoons warm water and cook 
over medium-high heat, stirring, until thick, 10 to 15 minutes. 
Discard the vanilla bean. Transfer the mixture to a blender, 

add the gelatin mixture and puree on low speed until smooth. 

5. Whisk the 3 whole eggs, remaining 2 egg yolks, the lemon zest, 
lemon juice and the remaining % cup sugar and % teaspoon salt in 
a medium saucepan. Cook over medium heat, whisking, until thick 
enough to coat the back of a spoon, 5 to 10 minutes (do not boil). 
Remove from the heat and whisk in the remaining 1% sticks butter, 
1 piece at a time, until creamy. Whisk in the cranberry mixture 
until combined. Spread the cranberry mixture over the cooled 
crust and refrigerate, uncovered, at least 6 hours and up to 1 day. 
6. Lift the bars out of the pan using the parchment overhang. Cut 
into squares. 


PUMPKIN SPICE BARS 


ACTIVE: 30 min | TOTAL: 1% hr | MAKES: about 24 


Cooking spray 

2% cups all-purpose flour 

1% teaspoons pumpkin pie spice 

1% cups rolled oats 

1 cup confectioners’ sugar 

1 teaspoon baking powder 

¥ teaspoon salt 

3 sticks unsalted butter, at room temperature 
1% cups pumpkin butter 


1. Preheat the oven to 350”. Line a 9-by-13-inch baking dish with 
foil, leaving a 2-inch overhang on two sides; coat the foil with 
cooking spray. Whisk the flour and pumpkin pie spice in a large 
bowl. Mix in the oats, confectioners’ sugar, baking powder and 


salt. Work in the butter with your fingers until large clumps form. 


2. Press three-quarters of the dough into the prepared pan in 

an even layer using damp or oiled fingers. Spread the pumpkin 
butter on top with an offset spatula. Crumble the remaining 
dough on top. 

3. Bake until the bars are lightly browned, 40 to 45 minutes. 
Transfer the pan to a rack to cool completely. Lift the bars out of 


the pan using the foil overhang; peel off the foil. Cut into squares. 
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PEANUT BUTTER CrEESECAKE BARS 


ACTIVE: 40 min | TOTAL: 2 hr 20 min (plus 2 hr chilling) 
MAKES: about 24 


FOR THE CRUST 
1% sticks (12 tablespoons) unsalted butter, melted, 
plus more for the pan 
3 cups butter cracker crumbs (such as Ritz; about 3 sleeves) 
Y cup sugar 


FOR THE FILLING 

24 ounces cream cheese, at room temperature 
1 cup sugar 

2 ~ large eggs 

Y cup sour cream 

1 teaspoon pure vanilla extract 

% cup creamy peanut butter 

Red sprinkles, for decorating 


1. Make the crust: Preheat the oven to 350°. Butter a 
9-by-13-inch baking dish. Line with foil, leaving a 2-inch 
overhang on the long sides; butter the foil. Combine the cracker 
crumbs, melted butter and sugar in a bowl. Press evenly into the 
prepared pan. Bake until the crust is toasted, about 10 minutes. 
Transfer to a rack and let cool 15 minutes. 

2. Meanwhile, make the filling: Beat the cream cheese and 
sugar in a large bowl with a mixer on medium-high speed until 
smooth, about 1 minute. Add the eggs, sour cream and vanilla 
and beat until combined, 1 minute. Remove 1 cup of the batter to 
a medium bowl and stir in the peanut butter until smooth. 

3. Pour the peanut butter batter onto the crust in an even layer. 
Pour the remaining cheesecake batter on top; smooth with an 
offset spatula. 

4. Bake until the cheesecake is set around the edges but still 
jiggly in the center, about 30 minutes. Transfer the pan to a rack 
to cool completely, about 1 hour. Refrigerate until set, at least 

2 hours or overnight. 

5. Slide an offset spatula or paring knife around the edge of the 
pan, then remove the cheesecake using the foil overhang; peel off 
the foil. Cut into squares and top with sprinkles. 
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CARL GREY SHORTBREAD BARS 


ACTIVE: 40 min | TOTAL: 2 hr 10 min | MAKES: about 50 


Y cup Earl Grey tea leaves 

4 cups all-purpose flour 

Y teaspoon salt 

4 _ sticks unsalted butter, at room temperature 
3% cups confectioners’ sugar 

2 teaspoons pure vanilla extract 

3. tablespoons milk 

Coarse sugar, for decorating 


1. Preheat the oven to 350”. Line a 9-by-13-inch baking dish with 
foil, leaving a 2-inch overhang on all sides. Pulse the tea leaves 
briefly in a spice grinder until ground but not powdery. Transfer 
to a medium bowl and whisk in the flour and salt. 

2. Beat the butter in a large bowl with a mixer on medium-high 
speed until fluffy, about 2 minutes. Reduce the mixer speed 

to low; add 2% cups confectioners’ sugar and the vanilla and beat 
until combined. Increase the speed to medium high and beat until 
smooth, about 1 more minute. Reduce the mixer speed to low and 
beat in the flour mixture, then increase the speed to medium 
and beat until just combined. 

3. Scrape the dough into the prepared pan. Lay a piece of plastic 
wrap on top and press the dough evenly into the pan; discard the 
plastic wrap. 

4. Bake until the shortbread is firm and the edges are just light 
golden, 40 to 45 minutes. Transfer the pan to a rack and let cool 
20 minutes. Gently lift the shortbread out of the pan using the 
foil overhang; peel off the foil. Cut the shortbread into small 
squares. Transfer to racks to cool completely. 

5. Meanwhile, make the glaze: Whisk the remaining 1 cup 
confectioners’ sugar and the milk in a bowl until smooth. Drizzle 
over the cooled shortbread. Sprinkle with coarse sugar and let 
set, 20 to 30 minutes. 
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MARBLE BROWNIES 


ACTIVE: 50 min | TOTAL: 1% hr | MAKES: about 24 6 


FOR THE BROWNIES 

Cooking spray 

2 cups semisweet chocolate chips 
1 stick unsalted butter 

3% cup packed light brown sugar 

3%, cup granulated sugar 

4 large eggs 

1 teaspoon pure vanilla extract 

1 cup all-purpose flour 

¥2 teaspoon salt 


FOR THE SWIRL 

4 tablespoons unsalted butter, melted 
1 cup packed dark brown sugar 

1 large egg 

1 tablespoon bourbon (optional) 
1 teaspoon pure vanilla extract 
% cup all-purpose flour 

1 teaspoon baking powder 

¥2 teaspoon salt 

Ys cup semisweet chocolate chips 
Y, cup chopped walnuts 


1. Make the brownies: Preheat the oven to 325°. Line a 
9-by-13-inch baking dish with foil, leaving a 2-inch overhang 

on two sides; coat the foil with cooking spray. Melt the 
chocolate chips and butter in a medium saucepan over 

low heat, stirring. Remove from the heat and whisk in the 

brown sugar and granulated sugar; let cool slightly. Whisk in 
the eggs, one at a time, and then the vanilla. Stir in the flour 

and salt. Spread the batter in the prepared pan. 

2. Make the swirl: Whisk the melted butter and brown sugar 

in a bowl. Whisk in the egg, bourbon, if using, and vanilla. Stir in 
the flour, baking powder and salt. Fold in the chocolate chips and 
walnuts. Dollop the mixture over the brownie mixture and swirl 
with a knife. 

3. Bake until a toothpick inserted into the center of the brownies 
comes out almost clean, 45 minutes. Transfer the pan to a rack 
to cool completely. Cut the brownies into squares. 


DULCE DE LECHE BARS 


ACTIVE: 40 min | TOTAL: 1 hr 25 min | MAKES: about 25 


Cooking spray 

2 cups plus 1 tablespoon 
all-purpose flour 

1% _ sticks (12 tablespoons) cold 
unsalted butter, diced 

Ys cup confectioners’ sugar 

1 tablespoon pure vanilla extract 

¥% teaspoon kosher salt 

1 cup dulce de leche 

Y% cup heavy cream 

2 large egg yolks 

¥%, cup semisweet chocolate chips 

¥%4 cup pecans, chopped 


1. Preheat the oven to 350”. Line 

a 9-inch square baking dish with 

foil, leaving a 2-inch overhang 

on two sides; coat the foil with 
cooking spray. Pulse 2 cups flour, 

the butter, confectioners’ sugar, 

1 teaspoon vanilla and the salt in 

a food processor until the mixture 
starts clumping together, about 

1 minute. Press firmly and evenly in 
the bottom and % inch up the sides 
of the pan. Bake until the crust is firm 
and browned, 25 to 30 minutes. 
Transfer to a rack and let cool 

5 minutes. 

2. Meanwhile, combine the 

dulce de leche, heavy cream, 

egg yolks and the remaining 

1 tablespoon flour and 2 teaspoons 
vanilla in a medium bowl: whisk 

until smooth. Pour the mixture over 
the crust. Sprinkle with the chocolate 
chips and pecans. 

3. Bake until the bars are set around 
the edges but slightly jiggly in the 
center, 20 to 25 minutes. Transfer the 
pan to the rack to cool completely. 
Lift the bars out of the pan using 

the foil overhang; peel off the foil. 
Cut into squares. 


TROPICAL BARS 


ACTIVE: 30 min | TOTAL: 1hr (plus 1 hr cooling) | MAKES: about 24 


Cooking spray 

2 cups graham cracker crumbs 

1 stick unsalted butter, melted 

1% cups chopped salted macadamia nuts 
1% cups unsweetened coconut flakes 

1 cup chopped dried pineapple 

1 cup white chocolate chips 

1 14-ounce can sweetened condensed milk 
% cup cream of coconut 


1. Preheat the oven to 350°. Line a 9-by-13-inch baking dish 
with foil, leaving a 2-inch overhang on two sides; coat the 

foil with cooking spray. Mix the graham cracker crumbs with 
the melted butter in a large bowl. Press evenly into the prepared 
pan. Top with the macadamia nuts, coconut flakes, dried 
pineapple and white chocolate chips. 

2. Mix the condensed milk with the cream of coconut in a 

small bowl. Evenly pour over the mixture in the pan. 

3. Bake until the bars are bubbling around the edges, 30 to 

35 minutes. Transfer the pan to a rack to cool completely, 
about 1 hour. Lift the bars out of the pan using the foil overhang; 
peel off the foil. Cut into squares. 
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QAT-WALNUT SHORTBREAD 


ACTIVE: 40 min | TOTAL: 2 hr | MAKES: about 32 


2 _ sticks unsalted butter, at room temperature, 
plus more for the pan 

1 cup rolled oats 

1 cup all-purpose flour 

%_ cup ground walnuts 

1 teaspoon salt 

Y cup granulated sugar 

¥% cup confectioners’ sugar 

6 ounces bittersweet chocolate, finely chopped 


1. Butter two 8-inch square baking pans. Pulse the oats ina 
food processor until finely ground. Transfer to a medium bowl 
and whisk in the flour, ground walnuts and salt. 

2. Beat the butter, granulated sugar and confectioners’ sugar 

in a large bowl with a mixer on medium speed until fluffy, about 
5 minutes. Reduce the mixer speed to medium low; add the 
flour mixture in two batches, beating after each addition, until 
just combined. 

3. Divide the dough between the prepared pans and press 

in an even layer using damp or oiled fingers. Score into 
diamonds with a fork, then refrigerate 30 minutes. 

4. Preheat the oven to 300”. Bake until the shortbread is 

light golden, about 1 hour. Transfer the pan to a rack to cool 
completely. Slice along the scored lines and place the diamonds 
ona rack. 

5. Meanwhile, microwave the bittersweet chocolate in a 
microwave-safe bowl in 30-second intervals, stirring until 
smooth. Transfer the chocolate to a small resealable bag, 

snip a corner and pipe lines on the shortbread. Let set. 


LEMON SHORTBREAD 


ACTIVE: 30 min | TOTAL: 2 hr | MAKES: 16 


2 _ sticks unsalted butter, at room temperature, 
plus more for the pan 

2 cupsall-purpose flour 

1 teaspoon salt 

Y cup granulated sugar 

2% cups confectioners’ sugar 

Grated zest of 1% lemons, plus juice of 1 lemon 

Yellow sanding sugar, for decorating 


1. Butter an 8-inch square tart pan. Whisk the flour and salt in a 
medium bowl. 

2. Beat the butter, granulated sugar, % cup confectioners’ sugar 
and the zest of % lemon in a large bowl with a mixer on medium 
speed until fluffy, about 5 minutes. Reduce the mixer speed to 
medium low; add the flour mixture in two batches, beating after 
each addition, until just combined. 

3. Press the dough into the prepared pan in an even layer using 
damp or oiled fingers. Score into squares with a fork, then 
refrigerate 30 minutes. 

4. Preheat the oven to 300”. Bake until the shortbread is 

light golden, about 1 hour. Transfer the pan to a rack to 

cool completely. 

5. Meanwhile, mix the remaining 2 cups confectioners’ sugar 
and zest and juice of 1 lemon in a small bowl until smooth. 
Spread over the cooled shortbread with an offset spatula. 
Sprinkle with yellow sanding sugar. Slice along the scored lines. 
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NO-BAKE S MORES BARS 


ACTIVE: 30 min | TOTAL: 30 min (plus 2 hr chilling) 
MAKES: about 24 


Cooking spray 

stick unsalted butter, at room temperature 
cup packed light brown sugar 

teaspoon pure vanilla extract 

cups graham cracker crumbs 

cup all-purpose flour 

14-ounce can sweetened condensed milk 
cup milk chocolate chips 

cup mini marshmallows 


See Seen 


1. Line a 9-by-13-inch baking dish with foil, leaving a 2-inch 
overhang on two sides; coat the foil with cooking spray. Beat the 
butter, brown sugar and vanilla in a large bowl with a mixer on 
medium-high speed until fluffy. Reduce the mixer speed to low 
and beat in the graham cracker crumbs and flour until combined. 
Beat in the condensed milk. Stir in the chocolate chips and 

mini marshmallows. 

2. Press the dough into the prepared pan in an even layer using 
damp or oiled fingers. Refrigerate until set, at least 2 hours or 
overnight. Lift the bars out of the pan using the foil overhang; 
peel off the foil. Cut into squares. 
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APPLE-BUTTERSCOTCH BLONDIES 


ACTIVE: 30 min | TOTAL: 55 min | MAKES: 12 


Cooking spray 

1 cup all-purpose flour 

¥% teaspoon kosher salt 

Y% teaspoon baking powder 

6 tablespoons unsalted butter 

34 cup packed light brown sugar 

1 teaspoon pure vanilla extract 

2 large eggs 

1 apple, peeled and finely chopped 
Ys; cup butterscotch chips 


1. Preheat the oven to 350”. Line a 9-inch square baking dish 
with foil, leaving a 2-inch overhang on two sides; lightly coat the 
foil with cooking spray. Whisk the flour, salt and baking powder 
in a small bowl. 

2. Melt the butter in a medium saucepan over medium heat 

and cook, swirling the pan occasionally, until it starts browning. 
Remove from the heat and whisk in the brown sugar and vanilla 
until dissolved; let cool slightly. Add the eggs and whisk until 
smooth. Stir in the flour mixture, then the apple and butterscotch 
chips. Spread the batter in the prepared pan. 

3. Bake until the edges of the blondies are set and the top is lightly 
browned, about 25 minutes. Transfer the pan to a rack to cool 
completely. Lift the bars out of the pan using the foil overhang; 
peel off the foil. Cut into squares. 
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LAVENDER LEMON BARS 


ACTIVE: 30 min | TOTAL: 1 hr 25 min | MAKES: about 24 


Cooking spray 

2% cups all-purpose flour 

¥% cup confectioners’ sugar, plus more for dusting 
1 teaspoon grated lemon zest 

1 teaspoon ground dried lavender 


Pinch of salt 
2 _ sticks unsalted butter, at room temperature 
5 large eggs 


1% cups granulated sugar 
1 cup fresh lemon juice (about 5 lemons) 


1. Preheat the oven to 350”. Line a 9-by-13-inch baking dish with 
foil, leaving a 2-inch overhang on two sides; coat the foil with 
cooking spray. Whisk 2 cups flour with the confectioners’ sugar, 
lemon zest, lavender and salt in a large bowl. Work in the butter 
with your fingers until large clumps form. 

2. Press the mixture into the prepared pan in an even layer 

using damp or oiled fingers. Bake until lightly browned, 

20 to 25 minutes. Let cool 5 minutes. 

3. Meanwhile, whisk the eggs, granulated sugar, lemon juice 

and remaining ¥% cup flour until smooth. Pour over the crust. 

4. Bake until the bars are set, 20 to 25 minutes. Transfer the pan 
to a rack to cool completely. 

5. Lift the bars out of the pan using the foil overhang; peel off the 
foil. Dust the bars with confectioners’ sugar and cut into squares. 


ACTIVE: 40 min | TOTAL: 1 hr 10 min (plus 2 hr chilling) 
MAKES: about 36 


Cooking spray 
2 _ sticks unsalted butter 
3 cups finely ground vanilla wafers 
(about 66 cookies, from an 11-ounce box) 
Y cup granulated sugar 
1 cup light corn syrup 
¥ cup packed light brown sugar 


3 large eggs 
1 teaspoon pure vanilla extract 
Pinch of salt 


2 cups chopped pecans 


1. Preheat the oven to 350”. Line a 9-by-13-inch baking dish with 
foil, leaving a 2-inch overhang on two sides; coat the foil with 
cooking spray. Microwave 1% sticks butter in a large microwave- 
safe bowl on low, stirring occasionally, until melted. Mix in the 
ground vanilla wafers and granulated sugar. 

2. Press the mixture evenly into the prepared pan. Bake until the 
crust is golden, about 10 minutes. Transfer the pan to a rack to 
cool completely. 

3. Meanwhile, microwave the remaining % stick butter in a large 
microwave-safe bowl until melted. Whisk in the corn syrup, 
brown sugar, eggs, vanilla and salt until combined. Spread the 
mixture evenly over the crust. Top with the pecans. 

4. Bake until the edges of the bars are set but the center is still 
loose, 25 to 30 minutes. Transfer the pan to a rack to cool, then 
refrigerate until set, at least 2 hours or overnight. Lift the bars out of 
the pan using the foil overhang; peel off the foil. Cut into squares. 
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COCONUT BROWNIES 


ACTIVE: 35 min | TOTAL: 1hr 20 min (plus 1 hr chilling) 
MAKES: about 24 


FOR THE BROWNIES 

Cooking spray 

2 cups semisweet chocolate chips 
1 stick unsalted butter 

3% cup packed light brown sugar 
3%, cup granulated sugar 

4 large eggs 

1 teaspoon pure vanilla extract 
1 cup all-purpose flour 

¥% teaspoon salt 

1. cup chopped macadamia nuts 


FOR THE FROSTING 

1 stick unsalted butter 

2 tablespoons milk 

1 teaspoon pure vanilla extract 
1% cups confectioners’ sugar 
Toasted shaved coconut, for topping 


1. Make the brownies: Preheat the oven to 325°. Linea 
9-by-13-inch baking dish with foil, leaving a 2-inch overhang 

on two sides; coat the foil with cooking spray. Melt the chocolate 
chips and butter in a medium saucepan over low heat, stirring. 
Remove from the heat and whisk in the brown sugar and 
granulated sugar; let cool slightly. 

2. Whisk in the eggs, one at a time, and then the vanilla. Stir in 
the flour and salt. Fold in the macadamia nuts. Spread the batter 
in the prepared pan. 

3. Bake until a toothpick inserted into the center of the brownies 
comes out almost clean, 45 minutes. Transfer the pan to a rack 
to cool completely. 

4. Meanwhile, make the frosting: Beat the butter, milk, vanilla 
and confectioners’ sugar in a large bow! with a mixer on medium 
speed until smooth. Spread the frosting on the cooled brownies. 
Refrigerate until set, about 1 hour. Lift the bars out of the pan 
using the foil overhang; peel off the foil. Top with coconut and 
cut into squares. 
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CHOCOLATE GINGERBREAD SQUARES 


ACTIVE: 1hr | TOTAL: 2% hr (plus 2 hr setting) | MAKES: about 36 


1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature, plus more for the pan 
1 cup all-purpose flour, plus more for the pan 
2 tablespoons unsweetened Dutch-process cocoa powder 
2 teaspoons gingerbread spice 
¥ teaspoon salt 
1 cup packed dark brown sugar 
1 large egg, plus 2 egg yolks 
¥2 cup water 
4 teaspoons ginger jam 
Y% cup confectioners’ sugar 
12 ounces semisweet chocolate, chopped 
Y cup vegetable shortening 
Chopped crystallized ginger, for topping 


1. Preheat the oven to 350°. Butter a 9-by-13-inch baking dish, 


line the bottom with parchment paper and butter the parchment. 


Dust with flour and tap out any excess. Whisk the flour, cocoa 
powder, gingerbread spice and salt in a medium bowl. 
2. Beat 1 stick butter and the brown sugar in a large bowl with a 


mixer on low speed until incorporated, then increase the speed to 


medium and beat until fluffy, about 5 minutes. Add the egg and 
egg yolks and beat 1 minute. Reduce the mixer speed to low 

and add the flour mixture in two batches, alternating with the 
water. Beat until just smooth, being careful not to overbeat (the 
batter may look curdled). Spread the batter in the prepared pan. 


3. Bake until the cake springs back when pressed, 25 to 35 minutes. 


Let cool 5 minutes in the pan, then turn out onto a rack, remove 
the parchment and let cool completely. 

4. Meanwhile, beat the remaining 4 tablespoons butter and the 
ginger jam in a large bowl with a mixer on medium-high speed 
until pale, about 1 minute. Gradually beat in the confectioners’ 
sugar until light and fluffy, about 2 minutes. 

5. Carefully cut the cake in half crosswise with a serrated knife 
and spread 1 layer with the ginger filling. Top with the other layer 
and cut lengthwise, then crosswise into 6 equal rows, making 
small cubes. Freeze the cubes until firm, about 1 hour. 

6. Make the glaze: Melt the chocolate and shortening in a 
heatproof bowl set over a saucepan of simmering water (do not 
let the bowl touch the water), about 5 minutes. Remove the bowl 
from the pan. Hold each cake square over the bowl on a fork and 
spoon the chocolate over the top until evenly covered. Transfer 
to a rack set on a baking sheet. Top with crystallized ginger. 

Let set, about 2 hours at room temperature or 30 minutes 

in the refrigerator; before completely set, loosen with a spatula. 


72 FOOD NETWORK MAGAZINE @ HOLIDAY COOKIE COOKBOOK 


POCO SOO SEES OSES OE SEEHO TEES OSH EEO OEEET OSE ET OOH EE SEES TEESE SE EE SESH ET ET SEHE OEE ESOOT OTS OEEOT ES EEES OES HOSES ESESOSS EES OSOEEEESEHOO SOOTHES EES OSSOT EE EEESETESHOOSEE ES ESEEEEESESEE 


ITALIAN RAINBOW COOKIES 


ACTIVE: 50 min | TOTAL: 1% hr (plus 4 hr chilling) 
MAKES: about 70 


Cooking spray 

8 ounces almond paste, broken up 

2 _ sticks unsalted butter, at room temperature 
1 cup sugar 

Y% teaspoon salt 

4 large eggs, separated, at room temperature 
1 teaspoon pure vanilla extract 

Finely grated zest of 1 lemon 

2 cups all-purpose flour 

1 teaspoon red food coloring 

12. drops green food coloring 

1 cup seedless raspberry jam 

4 ounces semisweet chocolate, chopped 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Coat three 9-by-13-inch baking dishes with 
cooking spray, line the bottoms with parchment paper and 
coat with more cooking spray. 

2. Beat the almond paste, butter, sugar and salt in a large bowl 
with a mixer on high speed until fluffy, about 3 minutes. Reduce 
the mixer speed to medium; beat in the egg yolks, vanilla and 
lemon zest, then reduce the mixer speed to low and mix in the 
flour (the batter will be thick). 

3. Beat the egg whites in a separate large bowl with a mixer on 
low speed; increase the speed to high and beat until stiff peaks 
form. Fold the egg whites into the batter in three batches. 
Divide the batter evenly among 3 bowls. Mix the red food 
coloring into one and the green into another, leaving the third 
plain. Pour one color batter into each prepared baking dish; 
spread into a thin layer with an offset spatula. 

4. Bake, switching the baking dishes halfway through, until 

the cakes are just firm, 14 to 16 minutes. Transfer the dishes to 
racks to cool completely. 

5. Transfer the green layer to a cutting board; discard the 
parchment. Top with % cup jam, the plain layer, the remaining 
¥2 cup jam and the red layer. Wrap the stack in plastic wrap. 
Top with a baking sheet and place a few heavy cans on top. 
Refrigerate at least 4 hours or overnight. 

6. Make the glaze: Microwave the chocolate, stirring every 

30 seconds, until smooth. Unwrap the cake stack and spread 
the chocolate on top using an offset spatula. Refrigerate until 
set, about 10 minutes. Cut into small squares. 


BROWNIE GOLD BARS 


ACTIVE: 35 min | TOTAL: 1hr 20 min | MAKES: about 32 


Cooking spray 


cups semisweet chocolate chips 
stick unsalted butter 

cup packed light brown sugar 
cup granulated sugar 

large eggs 

teaspoon pure vanilla extract 
cup all-purpose flour 

teaspoon salt 

tablespoons honey, warmed 
three-inch-square transfer sheets 
edible gold leaf 


1. Preheat the oven to 325”. Line a 9-by-13-inch baking dish with foil, leaving a 2-inch 
overhang on two sides; coat the foil with cooking spray. Melt the chocolate chips and 
butter in a medium saucepan over low heat, stirring. Remove from the heat and whisk in 
the brown sugar and granulated sugar; let cool slightly. 

2. Whisk in the eggs, one at a time, and then the vanilla. Stir in the flour and salt. Spread 
the batter in the prepared pan. 

3. Bake until a toothpick inserted into the center of the brownies comes out almost clean, 
about 45 minutes. Transfer the pan to a rack to cool completely. 

4. Brush the top of the cooled brownies with the warm honey. Starting in one corner, place 
a gold leaf sheet gold-side down on top of the honey. Gently rub the paper until the gold 
transfers onto the brownies. Repeat to cover the top of the brownies. Cut into pieces. 
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CLASSIC SHORTBREAD 


ACTIVE: 30 min | TOTAL: 2 hr | MAKES: 12 


2 _ sticks unsalted butter, at room temperature, 
plus more for the pan 

2 cupsall-purpose flour 

1 teaspoon salt 

Y cup granulated sugar 

¥% cup confectioners’ sugar 


1. Butter a 9-inch round tart pan. Whisk the flour and salt in a 
medium bowl. 

2. Beat the butter, granulated sugar and confectioners’ sugar 

in a large bowl with a mixer on medium speed until fluffy, about 
5 minutes. Reduce the mixer speed to medium low; add the 
flour mixture in two batches, beating after each addition, 

until just combined. 

3. Press the dough into the prepared pan in an even layer using 
damp or oiled fingers. Score into wedges with a fork, then 
refrigerate 30 minutes. 

4. Preheat the oven to 300”. Bake until the shortbread is light 
golden, about 1 hour. Transfer the pan to a rack to cool completely. 
Slice along the scored lines. 
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WALNUT-LAVENDER SHORTBREAD 


ACTIVE: 30 min | TOTAL: 2 hr | MAKES: 12 


2 _— sticks unsalted butter, at room temperature, 
plus more for the pan 

2 cupsall-purpose flour 

% cup finely ground walnuts 

1 teaspoon salt 

Y cup granulated sugar 

¥% cup confectioners’ sugar 

¥% teaspoon dried lavender 


1. Butter a 9-inch round tart pan. Whisk the flour, ground walnuts 
and salt in a medium bowl. 

2. Beat the butter, granulated sugar and confectioners’ sugar 

in a large bowl with a mixer on medium speed until fluffy, about 
5 minutes. Reduce the mixer speed to medium low; add the 
flour mixture in two batches, beating after each addition, 

until just combined. 

3. Press the dough into the prepared pan in an even layer using 
damp or oiled fingers. Score into wedges with a fork, then 
refrigerate 30 minutes. 

4. Preheat the oven to 300”. Sprinkle the lavender over the 
dough. Bake until the shortbread is light golden, about 1 hour. 
Transfer the pan to a rack to cool completely. Slice along the 
scored lines. 


LINZER SHORTBREAD 


ACTIVE: 50 min | TOTAL: 1% hr | MAKES: about 24 


1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature, plus more for the pan 

1 cup blanched hazelnuts 

1% cups plus 1 teaspoon all-purpose flour 

¥% cup confectioners’ sugar 

Y% teaspoon salt 

¥Y cup packed light brown sugar 

1 teaspoon pure vanilla extract 

¥% teaspoon finely grated lemon zest 

1 large egg white 

34 cup seedless raspberry jam 


1. Preheat the oven to 350°. Line a 9-inch square baking dish 
with foil, leaving a 2-inch overhang on two sides. Butter the foil. 
2. Spread the hazelnuts on a baking sheet and toast in the 

oven until golden, 8 to 10 minutes. Let cool, then transfer to 

a food processor and pulse until finely ground. Whisk the 

ground hazelnuts, 1% cups flour, the confectioners’ sugar 

and salt in a medium bowl. 

3. Beat the butter, brown sugar, vanilla and lemon zest in a large 
bowl with a mixer on medium-high speed until smooth and fluffy, 
about 3 minutes. Reduce the mixer speed to medium low; add 
the flour mixture in two batches, beating well after each addition. 
4. Transfer ¥%2 cup of the dough to a small bowl and stir in the 
egg white and remaining 1 teaspoon flour to make a smooth 
batter. Transfer to a pastry bag fitted with a %4-inch round tip; 

set aside. 

5. Press the remaining dough into the prepared pan in an even 
layer using damp or oiled fingers. Bake until lightly golden, about 
20 minutes. Remove from the oven and spread the raspberry jam 
on top, leaving a %2-inch border around the edges. Pipe diagonal 
stripes of the reserved batter over the jam, about % inch apart. 
Return the shortbread to the oven and bake until the stripes are 
golden brown, 15 to 20 more minutes. 

6. Loosen the edge of the shortbread with a knife, then transfer 
the pan to a rack to cool completely. Lift the shortbread out of the 
pan using the foil overhang; peel off the foil. Cut into thin bars. 
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CHOCOLATE-DIPPED SHORTBREAD 


ACTIVE: 40 min | TOTAL: 2 hr 10 min | MAKES: about 32 


2 _— sticks unsalted butter, at room temperature, 
plus more for the pan 

2 cups all-purpose flour 

1 teaspoon fine salt 

Y% cup granulated sugar 

¥2 cup confectioners’ sugar 

6 ounces bittersweet chocolate, finely chopped 

Flaky sea salt, for sprinkling 


1. Butter an 8-inch square pan. Whisk the flour and fine salt in a 
medium bowl. 

2. Beat the butter, granulated sugar and confectioners’ sugar 

in a large bowl with a mixer on medium speed until fluffy, about 
5 minutes. Reduce the mixer speed to medium low; add the 
flour mixture in two batches, beating after each addition, until 
just combined. 

3. Press the dough into the prepared pan in an even layer using 
damp or oiled fingers. Score into narrow rectangles with a fork, 
then refrigerate 30 minutes. 

4. Preheat the oven to 300”. Bake until the shortbread is 

light golden, about 1 hour. Transfer the pan to a rack to cool 
completely. Slice along the scored lines. 

5. Meanwhile, microwave the bittersweet chocolate ina 
microwave-safe bowl in 30-second intervals, stirring, until 
smooth. Dip one end of the shortbread fingers into the 
chocolate and place on a rack. Sprinkle the tops with 

flaky sea salt and let set. 
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PECAN PALMIERS 


ACTIVE: 40 min | TOTAL: 1hr | MAKES: about 24 


¥Y cup pecans 
4 tablespoons unsalted butter, at room temperature 
1 teaspoon pure vanilla extract 
2 tablespoons packed light brown sugar 
1 tablespoon all-purpose flour 
Pinch of kosher salt 
% cup turbinado sugar 
1 sheet frozen puff pastry, thawed 
(half of a 17-ounce package) 
1 large egg, lightly beaten 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 400°. Spread the pecans on a baking sheet and 

bake on the upper rack until lightly toasted, about 5 minutes; 

let cool completely. 

2. Mix the butter and vanilla in a small bowl with a rubber 
spatula until smooth. Put the pecans, brown sugar, flour and salt 
in a mini food processor and pulse until finely ground. Spread the 
turbinado sugar on a work surface. Unfold the puff pastry on top 
of the sugar, pressing gently to adhere, then flip the pastry and 
roll out into a 12-inch square. 

3. Spread the butter mixture almost to the edge of the pastry, 
then sprinkle with the pecan mixture, pressing gently to adhere. 
Using your hands, roll 1 side of the pastry into the center, 

then roll the opposite side into the center to meet. Trim the 
ends of the roll. 

4. Line 2 baking sheets with parchment paper. Cut the dough 
crosswise into %-inch-thick pieces. Arrange about 2 inches apart 
on the prepared pans. Brush with the beaten egg. 

5. Bake until the cookies are golden, 7 to 10 minutes. Carefully 
flip the cookies using a thin metal spatula, switch the pans 

and bake until the other side is crisp and golden, 7 to 10 more 
minutes. Transfer the pans to racks to cool completely. 
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PISTACHIO. SPRITZ COOKIES 


ACTIVE: 40 min | TOTAL: 50 min | MAKES: about 84 


% cup pistachios 

3% cup plus 1 tablespoon granulated sugar 

2 cupsall-purpose flour 

Y% teaspoon salt 

1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 

1 large egg 

1 teaspoon pure vanilla extract 

Green sanding sugar, for decorating 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Pulse the pistachios and 1 tablespoon 
granulated sugar in a food processor until the nuts are finely 
ground and powdery. Sift with the flour and salt into a medium 
bowl; set aside. 

2. Beat the remaining %4 cup granulated sugar and the butter 

in a large bowl with a mixer on medium speed until light and 
fluffy, about 3 minutes. Add the egg and vanilla and beat until 
combined. Reduce the mixer speed to low and beat in the 
pistachio mixture until completely combined. 

3. Fill a cookie press with the dough according to the manufacturer's 
instructions. Press the dough about 1% inches apart onto 2 ungreased 
baking sheets. Sprinkle with sanding sugar. 

4. Bake, switching the pans halfway through, until the cookies are 
set and golden around the edges, 10 to 12 minutes. Transfer the 
pans to racks and let cool 5 minutes, then remove the cookies to 
the racks to cool completely. 


WINTERGREEN MERINGUES ACTIVE: 35 min | TOTAL: 3 hr 35 min | MAKES: about 20 


3 large egg whites, at room temperature 

Pinch of salt 

Y teaspoon cream of tartar 

34 cup superfine sugar 

1 teaspoon peppermint extract 

Food coloring (optional) 

Y to %2 cup mini chocolate chips (optional) 

Assorted sanding sugar, melted chocolate 
or nonpareils, for decorating 


1. Position racks in the upper and lower thirds of the oven; preheat to 250°. Line 2 baking 
sheets with parchment paper. Beat the egg whites and salt in a stand mixer fitted with the 
whisk attachment (or use a hand mixer) on medium speed until frothy. Add the cream of 
tartar and increase the speed to medium high; beat in the sugar 1 tablespoon at a time, 
then add the peppermint extract. Continue beating until the meringue is thick, glossy and 
holds stiff peaks, about 6 minutes. 

2. For colored cookies, swirl a few drops of food coloring into the meringue or use 

a small paintbrush to paint 3 long stripes of food coloring up the inside of a pastry bag. 
For chocolate chip meringues, gently fold the chips into the meringue. 

3. Pipe or spoon the meringue about 2 inches apart onto the prepared pans. Sprinkle with 
sanding sugar, if desired. 

4. Bake the meringues 1 hour. Turn off the oven; leave the meringues in the oven to 

finish drying, about 2 more hours. Top with or dip in melted chocolate and sprinkle with 
nonpareils, if desired. 


HONEY SPRITZ COOKIES 


ACTIVE: 30 min I TOTAL: 45 min I MAKES: about 60 


2 cups all-purpose flour 

¥% teaspoon baking powder 

Y teaspoon salt 

1 stick unsalted butter, at room temperature 
Ys cup granulated sugar 

1 large egg 

Y cup honey 

1 teaspoon pure vanilla extract 

Coarse sugar and/or nonpareils, for decorating 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Whisk the flour, baking powder and salt ina 
medium bowl. Beat the butter and granulated sugar in a large 
bowl with a mixer on medium-high speed until light and fluffy, 
about 5 minutes. Add the egg, honey and vanilla and beat until 
combined. Reduce the mixer speed to low and beat in the flour 
mixture until just combined (the dough will be soft). 

2. Filla cookie press with the dough according to the 
manufacturer's instructions. Press the dough about 1% inches 
apart onto 2 ungreased baking sheets. Decorate the cookies with 
coarse sugar and/or nonpareils. 

3. Bake, switching the pans halfway through, until the cookies 
are just golden, 12 to 15 minutes. Transfer the pans to racks 
and let cool 2 minutes, then remove the cookies to the 

racks to cool completely. 
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MATCHA PALMIERS 


ACTIVE: 40 min | TOTAL: 1 hr | MAKES: about 20 


3. tablespoons unsalted butter, at room temperature 

¥s cup plus 3 tablespoons sugar 

2 teaspoons matcha (green tea powder) 

1 large egg yolk 

2 teaspoons all-purpose flour 

1 teaspoon milk 

¥2 teaspoon pure vanilla extract 

Green gel food coloring 

1 sheet frozen puff pastry (half of a 17-ounce package), 
thawed 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 400°. Line 2 baking sheets with parchment paper. 
Mix the butter, 3 tablespoons sugar, the matcha, egg yolk, flour, 
milk and vanilla in a bowl! with a rubber spatula until smooth. 
Mix in a little green food coloring. Stir in more food coloring, 

1 drop at a time, until bright green. 

2. Spread the remaining % cup sugar on a clean surface. Unfold 
the puff pastry on top of the sugar, pressing gently to adhere. Flip 
and press to coat the other side. Roll out the pastry into a 12-inch 
square. Spread the matcha mixture on top in a thin even layer, 
stopping about % inch from the edges. Using your fingers, roll 

1 side of the pastry into the center, then roll in the opposite side 
to meet it. (If the pastry feels soft, freeze until firm, 

about 15 minutes.) 

3. Trim the ends of the pastry roll, then cut crosswise into 
¥2-inch-thick pieces. Arrange cut-side down about 2 inches 
apart on the prepared pans. 

4. Bake until the cookies are browned and crisp around the 
edges, 14 to 16 minutes. Flip with a thin metal spatula, switch 
the pans and bake until the other side is golden, 6 to 8 more 
minutes. Transfer the pans to racks to cool completely. 


POMEGRANATE MERINGUES 


ACTIVE: 30 min | TOTAL: 3% hr | MAKES: about 24 


1% teaspoons pomegranate molasses 
2 to 3 drops red gel food coloring 

3 large egg whites 

¥2 teaspoon cream of tartar 

74 cup superfine sugar 


1. Position racks in the middle and lower third of the oven; 
preheat to 200”. Line 2 baking sheets with parchment paper. 
Combine the pomegranate molasses and food coloring ina 
small bowl. 

2. Beat the egg whites and cream of tartar in a large bowl with a 
mixer on medium speed until foamy. Increase the mixer speed 
to medium high and beat until thick and opaque, about 1 more 
minute. Gradually add the sugar and beat until stiff shiny peaks 
form, about 3 more minutes. 

3. Paint the pomegranate mixture in a thick line inside a pastry 
bag fitted with a large round tip. Transfer the meringue to 

the bag. Pipe about 12 swirls of meringue on each baking sheet. 
(The meringue may be slightly pink at the end of the bag.) 

4. Bake, switching the pans halfway through, until the meringues 
are crisp and dry, about 3 hours. Transfer the pans to racks to 
cool completely. 
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COCOA SPRITZ COOKIES 


ACTIVE: 30 min | TOTAL: 1 hr | MAKES: about 90 


2 cups all-purpose flour 

Y4 cup unsweetened cocoa powder 

¥ teaspoon baking powder 

Y teaspoon salt 

¥g teaspoon ground cloves (optional) 

1% sticks (12 tablespoons) unsalted butter, 
at room temperature 

1 cup granulated sugar 

1 large egg 

1 teaspoon pure vanilla extract 

Green sanding sugar, for decorating 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 325°. Whisk the flour, cocoa powder, baking powder, 
salt and cloves, if using, ina medium bowl. Beat the butter and 
granulated sugar in a large bowl with a mixer on medium-high 
speed until light and fluffy, about 3 minutes. Beat in the egg and 
vanilla until just combined. Reduce the mixer speed to low; beat 
in the flour mixture until just combined. 

2. Filla cookie press with the dough according to the manufacturer's 
instructions. Press the dough about 1 inch apart onto 2 ungreased 
baking sheets. Decorate with sanding sugar. 

3. Bake, switching the pans halfway through, until the cookies 
are set, 15 to 20 minutes. Transfer the pans to racks and let cool 
3 minutes, then loosen the cookies with a thin metal spatula and 
let cool completely on the pans. 
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Specialty Cookies 


CHAI MERINGUES 


ACTIVE: 35 min | TOTAL: 3 hr 35 min 
MAKES: about 60 


1 bag English Breakfast tea 
(or about 1% teaspoons tea leaves) 
¥% teaspoon ground cardamom 
Y% teaspoon ground cinnamon 
Y teaspoon ground ginger 
Ys teaspoon ground cloves 
3. large egg whites, 
at room temperature 
Y teaspoon cream of tartar 
Y teaspoon salt 
¥%, cup granulated sugar 
1 teaspoon pure vanilla extract 
White sanding sugar, for sprinkling 


1. Position racks in the upper and lower 
thirds of the oven; preheat to 225”. Line 
2 baking sheets with parchment paper. 
Remove the tea leaves from the tea bag. 
If the leaves are large, finely grind in 

a spice grinder. Mix the tea with the 
cardamom, cinnamon, ginger and cloves 
ina small bowl. 

2. Whisk the egg whites in a large bowl 
with a mixer on medium speed until 
frothy, about 30 seconds. Beat in the 
cream of tartar and salt until soft peaks 
form, 3 to 4 minutes. Increase the 

mixer speed to medium high and beat in 
the granulated sugar, 1 tablespoon 

at a time. Beat until stiff peaks form, 

4 to 5 minutes. Beat in the vanilla and 
tea-spice mixture. 

3. Transfer the meringue to a piping 

bag fitted with a %-inch star tip. Pipe 
14-inch mounds about 1 inch apart 

on the prepared pans. Sprinkle with 
sanding sugar. 

4. Bake, switching the pans halfway 
through, until the meringues are dry 
enough to peel off the parchment easily, 
about 2 hours. Turn off the oven and leave 
the meringues in the oven to finish drying, 
about 1 more hour. Let cool completely 
on the pans. 


Specialty Cookies 


RASPBERRY-FIG BARS 


ACTIVE: Thr | TOTAL: 2 hr 40 min (plus 1 hr chilling) | MAKES: about 24 


FOR THE DOUGH 

2 cups all-purpose flour, plus more for dusting 
1% teaspoons baking powder 

Y% teaspoon salt 

1 stick unsalted butter, at room temperature 
¥% cup packed light brown sugar 

¥% cup granulated sugar 

1 ‘large egg 

2 teaspoons pure vanilla extract 


FOR THE FILLING 

1 cup dried figs, stems trimmed (about 5 ounces) 

Y% cup raspberry jam 

Y% cup cranberry-raspberry juice or raspberry-apple cider 
1 large egg, lightly beaten 


1. Make the dough: Whisk the flour, baking powder and salt in a medium bowl. Beat the 
butter, brown sugar and granulated sugar in a large bowl with a mixer on medium-high 
speed until fluffy, about 3 minutes. Add the egg and vanilla and beat until combined. 
Reduce the mixer speed to low and beat in the flour mixture until just combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap; pat into two 2-by-6-inch 
rectangles. Wrap and refrigerate until firm, at least 1 hour. 

3. Meanwhile, make the filling: Combine the dried figs, jam and juice in a small saucepan. 
Bring to a simmer over medium-low heat and cook, stirring frequently, until the juice is 
syrupy, about 25 minutes. Let cool slightly, then transfer to a food processor and puree 
until smooth. Set aside to cool completely. 

A. Lightly flour 1 piece of dough and roll it out between 2 sheets of parchment paper 

into a 4-by-12-inch rectangle. Repeat with the remaining dough. Refrigerate until firm, 
about 30 minutes. 

5. Line a baking sheet with parchment paper. Remove the top pieces of parchment from 
the dough rectangles and trim the edges. Spread the filling lengthwise down the center of 
each dough rectangle in a 2-inch-wide strip. Brush the long edges lightly with the beaten 
egg. Fold 1 long side of dough over the filling, then fold over the other long side; press 
gently to seal. Place both logs seam-side down a few inches apart on the prepared pan; 
refrigerate until firm, about 30 minutes. 

6. Preheat the oven to 375°. Bake the cookie logs, rotating the pan halfway through, 

until golden brown, about 20 minutes. Transfer the pan to a rack and let cool 15 minutes, 
then transfer the logs to a cutting board. Slice into 1-inch pieces and remove to racks to 
cool completely. 
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MERINGUE SWIRLS 


ACTIVE: 30 min | TOTAL: 3% hr | MAKES: about 20 


3 large egg whites, at room temperature 
Pinch of salt 
¥, teaspoon cream of tartar 
% cup superfine sugar 
1 vanilla bean, split lengthwise 
(or use % teaspoon pure vanilla extract) 
Coarse sugar and/or silver nonpareils, for sprinkling 


1. Preheat the oven to 250°. Line 2 baking sheets with parchment 
paper. Beat the egg whites and salt in a large bowl with a mixer 
on medium speed until frothy (use the whisk attachment if using 
a stand mixer). Add the cream of tartar; increase the speed to 


medium high and add the superfine sugar, 1 tablespoon at a time. 


Scrape the seeds from the vanilla bean into the meringue 

(or add the extract) and continue beating until the sugar is 
dissolved and the meringue is thick, glossy and forms stiff peaks, 
about 6 minutes. 

2. Transfer the meringue to a pastry bag fitted with a large star 
tip. Pipe large spirals about 1 inch apart on the prepared pans. 
Sprinkle with course sugar and/or nonpareils. 

3. Bake the meringues 1 hour. Turn off the oven and leave the 
meringues in the oven to finish drying, about 2 more hours. 
Transfer the pans to racks to cool completely. 
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FINNISH CRESCENTS 


ACTIVE: 50 min | TOTAL: 1% hr (plus 1 hr chilling) | MAKES: about 24 


2 cups all-purpose flour, plus more for dusting 
2 tablespoons granulated sugar 
¥, teaspoon plus 1 pinch salt 
Y teaspoon baking powder 
Y cup cold vegetable shortening 
6 tablespoons cold unsalted butter, cut into cubes 
1 teaspoon fresh lemon juice 
6 tablespoons ice water, plus % cup tap water 
Heaping *% cup assorted dried fruit 
(apples, apricots and cherries) 
2 tablespoons honey 
¥2 teaspoon ground cinnamon 
1 large egg, lightly beaten 
Coarse sugar, for sprinkling 


1. Pulse the flour, granulated sugar, ¥2 teaspoon salt and the 
baking powder in a food processor. Add the shortening and 

4 tablespoons butter; pulse until pea-size pieces form. Add 

the lemon juice and 5 tablespoons ice water; pulse to combine. 
Gradually pulse in 1 more tablespoon ice water until the dough 
clumps together. Turn out onto a sheet of plastic wrap; shape 
into a disk. Wrap and refrigerate until firm, at least 1 hour. 

2. Combine the dried fruit, the remaining 2 tablespoons butter 
and the % cup water in a microwave-safe bowl. Cover and 
microwave until softened, about 3 minutes. Let stand 10 minutes, 
then transfer the fruit and liquid to a food processor. Add the 
honey, cinnamon and pinch of salt; pulse to make a paste. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 375°. Line 2 baking sheets with parchment paper. 

Roll out the dough on a floured surface until ¥% inch thick. Cut out 
rounds with a 3-inch cookie cutter. Reroll the scraps and cut out 
more rounds. 

4. Spoon 1 teaspoon filling onto each round; brush the edges with 
some of the beaten egg. Fold the dough over the filling and press 
the edges to seal. Transfer the crescents to the prepared pans. 
Brush with more beaten egg and sprinkle with coarse sugar; 

cut slits in the tops. Refrigerate until firm, 15 minutes. 

5. Bake, switching the pans halfway through, until the cookies 
are golden brown, 25 minutes. Transfer the pans to racks 

to cool completely. 


LIME SPRITZ COOKIES 


ACTIVE: 35 min | TOTAL: 50 min | MAKES: about 60 


2% cups all-purpose flour 

1 teaspoon baking powder 

Y% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
1% cups confectioners’ sugar 

2. teaspoons finely grated lime zest 

1 large egg 

1 teaspoon pure vanilla extract 

4 drops green gel food coloring 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Sift together the flour, baking powder and salt 
into a medium bowl. Beat the butter, confectioners’ sugar and 
lime zest in a large bowl with a mixer on medium-high speed 
until fluffy, about 2 minutes. Add the egg and vanilla; beat until 
combined. Reduce the mixer speed to medium low and beat in 
the flour mixture until just combined. 

2. Transfer two-thirds of the dough to a separate bowl. Add the 
food coloring to the remaining one-third of the dough and beat 
with the mixer until combined. 

3. Assemble a cookie press according to the manufacturer's 
instructions. Working in batches, fill the press with about 

3 tablespoons plain dough, then 3 tablespoons green dough, 
then 3 more tablespoons plain dough. Press the dough about 
1inch apart onto 2 ungreased baking sheets. 

4. Bake, switching the pans halfway through, until the cookies are 
set but not browned, 10 to 12 minutes. Transfer the pans to racks 
and let cool 3 minutes, then remove the cookies to the racks to 
cool completely. 


Specialty Cookies 


PISTACTHO-APRICOT RUGELACH 


ACTIVE: Thr | TOTAL: 1 hr 45 min (plus 2 hr chilling) | MAKES: 24 


FOR THE DOUGH 

1% cups all-purpose flour, plus more for dusting 
2 tablespoons granulated sugar 

¥ teaspoon salt 

4 ounces cream cheese, at room temperature 
1 stick unsalted butter, at room temperature 
¥2 teaspoon pure vanilla extract 


FOR THE FILLING 

6 tablespoons apricot preserves 

¥% cup roasted salted pistachios, finely chopped 
¥ cup dried apricots, finely chopped 

1 tablespoon granulated sugar 

1 teaspoon ground cinnamon 

Pinch of salt 

1 large egg, lightly beaten 

Turbinado sugar, for sprinkling 


1. Make the dough: Whisk the flour, granulated sugar and salt in 
a medium bowl. Beat the cream cheese and butter in a large 

bowl with a mixer on medium-high speed until creamy, about 

3 minutes. Beat in the vanilla. Reduce the mixer speed to medium 
and beat in the flour mixture until combined, about 1 minute. 

2. Turn out the dough onto a sheet of plastic wrap, shape into a 
disk and wrap. Refrigerate until firm, at least 1 hour or overnight. 
3. Cut the dough in half. Working with 1 half at a time, roll out the 
dough into a 6-by-12-inch rectangle on a lightly floured surface; 
square off the edges. Wrap the 2 dough rectangles in plastic 
wrap and refrigerate until firm, at least 20 minutes. 

4. Make the filling: Spread 3 tablespoons apricot preserves on 
each dough rectangle, leaving a 1-inch border on one long side. 
Toss the pistachios, dried apricots, granulated sugar, cinnamon 
and salt in a bowl. Sprinkle over the preserves and press in gently. 
5. Starting with the jam-covered long side, roll up each dough 
rectangle into a tight log. Place seam-side down on a baking sheet 
and refrigerate until firm, about 1 hour. 

6. Preheat the oven to 325°. Line another baking sheet with 
parchment paper. Brush the logs with the beaten egg and sprinkle 
with turbinado sugar. Cut the logs into 1-inch-thick rounds. 
Arrange seam-side down about 1 inch apart on the prepared pan. 
7. Bake until the cookies are golden brown, 25 to 35 minutes. 
Transfer the pan to a rack to cool completely. 
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LEMON-POPPY SEED PINWHEELS 


ACTIVE: 20 min | TOTAL: 40 min | MAKES: 96 


1 sheet frozen puff pastry (half of a 17-ounce package), 
thawed 

All-purpose flour, for dusting 

Y cup lemon curd 

1 tablespoon poppy seeds 

1 large egg, lightly beaten 

Confectioners’ sugar, for dusting 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 350° Line 2 baking sheets with parchment paper. 
Roll out the puff pastry into a 12-inch square on a lightly floured 
surface. Brush the lemon curd evenly on top and sprinkle with 
the poppy seeds. 

2. Cut the dough in half, then cut each half crosswise into 
Y%-inch-wide strips. Roll the strips into coils. Arrange cut side 
down about 2 inches apart on the prepared pans. Brush with the 
beaten egg. 

3. Bake, switching the pans halfway through, until the cookies 
are golden, 20 minutes. Transfer the pans to racks and let cool 
completely. Dust the cookies with confectioners’ sugar. 
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MAPLE PIZZELLE 


ACTIVE: 50 min | TOTAL: 50 min | MAKES: about 30 


1% cups all-purpose flour 

1% _ teaspoons baking powder 

Y, teaspoon salt 

Y% teaspoon freshly grated nutmeg 

3 large eggs 

¥%, cup granulated sugar 

Y, cup maple sugar 

Ys cup vegetable oil, plus more for brushing 
Y, teaspoon pure maple extract 
Confectioners’ sugar, for dusting 


1. Whisk the flour, baking powder, salt and nutmeg in a large 
bowl; make a well in the center. In another large bowl, whisk the 
eggs, granulated sugar, maple sugar, vegetable oil and maple 
extract until well combined. Pour the egg mixture into the well 

in the flour mixture and whisk until combined. 

2. Preheat a pizzelle iron until a drop of water sizzles on the 
surface, about 10 minutes. Lightly brush the hot surface with 
vegetable oil. Spoon about 1 tablespoon batter into the center 

of the imprint (if you have a pizzelle iron with more than one 
imprint, fill each with 1 tablespoon batter). Close the iron and 
cook until there is no more steam coming out, about 45 seconds. 
3. Open and remove the pizzelle from the iron using a small 
offset spatula and transfer to a rack to cool (the pizzelle will crisp 
as they cool). Repeat with the remaining batter, lightly brushing 
the iron with more vegetable oil occasionally. Lightly dust the 
cooled pizzelle with confectioners’ sugar before serving. 


CANDY CANE COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr 15 min (plus 1 hr chilling) 
MAKES: about 30 


1% sticks (12 tablespoons) unsalted butter, 
at room temperature 
3% cup superfine sugar, plus more for rolling 
Y% teaspoon salt 
1 large egg 
1 teaspoon pure vanilla extract 
Y4 teaspoon pure peppermint extract (optional) 
2 cups all-purpose flour 
Red sanding sugar, for rolling 


1. Beat the butter, superfine sugar and salt in a large bowl with a 
mixer on medium speed until light and fluffy, about 3 minutes. 
Beat in the egg, vanilla and peppermint extract. Reduce the mixer 
speed to low and beat in the flour until combined. Transfer the 
dough to a piece of plastic wrap and pat into a rectangle; tightly 
wrap and refrigerate until firm, at least 1 hour or overnight. 

2. Line 2 baking sheets with parchment paper. Spread some red 
sanding sugar and superfine sugar on separate plates. Gently roll 
heaping teaspoonfuls of dough into short logs with your hands. 
One at a time, roll half of the logs in red sanding sugar to form 
4-inch strands. Repeat with the remaining logs and superfine 
sugar. Twist 1 strand of each color together. Arrange the logs 
about 2 inches apart on the prepared pans; bend the tops to form 
candy canes. Refrigerate until firm, about 15 minutes. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, until 
the cookies are set and lightly browned around the edges, 

11 to 13 minutes. Transfer the pans to racks to cool completely. 
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Specialty Cookies 


COCOA PALMIERS 


ACTIVE: 45 min | TOTAL: 45 min | MAKES: about 24 


tablespoons unsalted butter, at room temperature 
cup plus 3 tablespoons sugar 

tablespoons unsweetened cocoa powder 
tablespoons breadcrumbs 

large egg yolk 

teaspoon ground cinnamon 

teaspoon all-purpose flour 

sheet frozen puff pastry (half of a 17-ounce package), 
thawed 


SPS 3-343 yNN—-R 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 425”. Line 2 baking sheets with parchment paper. 
Pulse the butter, 3 tablespoons sugar, the cocoa powder, 
breadcrumbs, egg yolk, cinnamon and flour in a food processor 
until smooth. 

2. Spread the remaining 1 cup sugar on a clean surface. Unfold 
the puff pastry and set it on top of the sugar, pressing gently to 
coat. Flip and coat the other side, then roll out the sheet into a 
13-inch square. 

3. Drop mounds of the cocoa mixture onto the puff pastry and 
spread in a thin, even layer. Using your fingers, roll 1 side of the 
pastry into the center, then roll the opposite side into the center 
to meet it. Trim the ends with a knife. (If the rolled-up dough 

is soft, refrigerate until firm.) Cut the dough roll crosswise into 
¥%-inch-thick pieces and arrange cut-side down about 2 inches 
apart on the prepared pans. 

4. Bake until the cookies are golden and crisp on the bottom, 

4 to 6 minutes. Flip the cookies with a thin metal spatula, switch 
the pans and bake until golden on the other side, 4 to 6 more 
minutes. Transfer the pans to racks and let cool 1 minute, then 
remove the cookies to the racks to cool completely. 
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PEPPERMINT BISCOTTI 


ACTIVE: 40 min | TOTAL: 2 hr | MAKES: about 24 


2% cups all-purpose flour 

1 teaspoon baking powder 

¥ teaspoon salt 

6 tablespoons unsalted butter, at room temperature 
3%, cup sugar 

2 large eggs 

Y, teaspoon pure peppermint extract 

4 ounces white chocolate, chopped 

2 candy canes, crushed 


1. Preheat the oven to 350”. Line a baking sheet with 

parchment paper. Whisk the flour, baking powder and salt 

in a medium bowl. Beat the butter and sugar in a large bowl 
with a mixer on medium-high speed until light and fluffy, about 
3 minutes. Beat in the eggs and peppermint extract until 
combined. Reduce the mixer speed to low and beat in the 

flour mixture until just combined. 

2. Divide the dough in half and transfer to the prepared pan, 
evenly spaced apart; shape each half into a 2-by-8-inch log. 
Bake until the logs are lightly browned and just firm on the 
outside, about 25 minutes. Transfer the pan to a rack and 

let cool 10 minutes. 

3. Reduce the oven temperature to 325”. Transfer the logs to 

a cutting board. Using a serrated knife, slice crosswise on an 
angle about % inch thick. Arrange the slices cut-side down 

on the same pan. 

4. Bake, rotating the pan and flipping the biscotti halfway through, 
until the cookies are dry, about 25 minutes. Transfer the pan to 
the rack to cool completely. (The cookies will continue to crisp as 
they cool.) 

5. Meanwhile, put the white chocolate in a microwave-safe bowl 
and microwave in 30-second intervals, stirring, until smooth. 
Dip one end of each biscotti in the white chocolate and sprinkle 
with the crushed candy canes. Let set, about 45 minutes. 
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VANILLA-CITRUS BISCOTTI 


ACTIVE: 1 hr | TOTAL: 2 hr 45 min | MAKES: about 28 


FOR THE COOKIES 

2% cups all-purpose flour 

1 teaspoon baking powder 

% teaspoon salt 

Y% teaspoon baking soda 

1 stick unsalted butter 

3% cup granulated sugar 

2 ~ large eggs 

1% teaspoons grated grapefruit zest 
1% teaspoons grated lemon zest 

Y% cup chopped candied orange peel 


FOR THE GLAZE 

2 tablespoons unsalted butter 

1 vanilla bean, halved lengthwise and crosswise, 
seeds scraped out 

1 cup confectioners’ sugar 

3 to 4 tablespoons heavy cream 

Silver nonpareils, for decorating 


1. Make the cookies: Preheat the oven to 350°. Line a baking sheet 
with parchment paper. Whisk the flour, baking powder, salt 

and baking soda in a medium bowl. Melt the butter in a large 
microwave-safe bowl in the microwave. Whisk in the granulated 
sugar and eggs until smooth; whisk in the grapefruit and lemon 
zests. Stir in the flour mixture with a rubber spatula until just 
combined, then stir in the orange peel. 

2. Divide the dough in half and transfer to the prepared pan, 
evenly spaced apart; shape each half into a 2-by-8-inch log. 
Bake until the logs are golden, about 25 minutes. Transfer the 
pan to a rack and let cool 10 minutes. 

3. Reduce the oven temperature to 325”. Transfer the logs to a 
cutting board. Using a serrated knife, slice crosswise on an angle 
¥ inch thick. Arrange the slices cut-side down on the same pan. 
4. Bake, rotating the pan and flipping the biscotti halfway 
through, until the cookies are dry, 30 to 35 minutes. Transfer the 
pan to the rack to cool completely. 

5. Meanwhile, make the glaze: Heat the butter and vanilla pod 
and seeds in a skillet over medium heat until the butter sizzles, 
1to 2 minutes. Let cool slightly, then strain into a bowl. Whisk 

in the confectioners’ sugar and 3 tablespoons heavy cream, 
thinning with the remaining 1 tablespoon cream if needed. 
Transfer to a small resealable plastic bag, snip a corner and 

pipe on the biscotti. Sprinkle with nonpareils. Let set, 

about 45 minutes. 


3 large egg whites 

Pinch of salt 

3%, cup sugar 

Y% teaspoon cream of tartar 

%, teaspoon peppermint extract 
Red gel food coloring 


ACTIVE: 30 min I TOTAL: 3% hr | MAKES: 24 to 36 


Preheat the oven to 250”. Line 2 baking sheets with parchment paper. Beat the 
egg whites with the salt in a large bowl with a mixer on medium-high speed until frothy. 
Gradually beat in the sugar and cream of tartar until stiff peaks form, about 6 minutes. 
Add the peppermint extract; beat 2 minutes. 

Paint four %4-inch-wide stripes of red food coloring inside a pastry bag fitted with a 
¥Y-inch round tip. Transfer the meringue to the bag. Pipe 2-inch spirals about 2 inches apart 
on the prepared pans. 

3. Bake the meringues 1 hour. Turn off the oven; leave the meringues in the oven to finish 
drying, about 2 more hours. Transfer the pans to racks to cool completely. 


MACADAMIA NUT-COFFEE 
RUGELACT 


ACTIVE: Thr | TOTAL: 2 hr (plus 1 hr chilling) | MAKES: 36 


JAM SLICES 


ACTIVE: 40 min | TOTAL: 1 hr 40 min | MAKES: about 48 


2 cups all-purpose flour 
¥% teaspoon baking powder 
Y_ teaspoon salt 
1% _ sticks (12 tablespoons) unsalted butter, 
at room temperature 
Ye cup sugar 
1 large egg 
¥% teaspoon pure vanilla extract 
¥ teaspoon finely grated lemon zest 
4 to 6 tablespoons jam or marmalade (any flavor) 


8 ounces cream cheese, at room temperature 
% cup granulated sugar 

1% _ teaspoons pure vanilla extract 

3% teaspoon salt 

2% cups all-purpose flour, plus more for dusting 
2 _ sticks cold unsalted butter, cut into pieces 
Y cup packed light brown sugar 

2 teaspoons ground cinnamon 

1 large egg, lightly beaten 

3 tablespoons instant coffee 

% cup finely chopped macadamia nuts 


1. Line 2 baking sheets with parchment paper. Whisk the flour, 
baking powder and salt in a medium bowl. Beat the butter and 
sugar in a large bowl with a mixer on medium-high speed until 
light and fluffy, 3 to 5 minutes. Beat in the egg, then the vanilla 
and lemon zest. Reduce the mixer speed to low and beat in the 
flour mixture until just combined (the dough will be soft). 

2. Divide the dough into 4 pieces and put 2 pieces on each 
prepared pan. Shape each piece into a 12-inch-long log; arrange 
about 3 inches apart. Using the handle of a wooden spoon or 
your finger, press a %2-inch-deep indentation down the middle 
of each log. Refrigerate until firm, about 30 minutes. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 375”. Fill the indentations with the jam. Bake, 
switching the pans halfway through, until the logs are golden 
brown, 20 to 25 minutes. Transfer the pans to racks to cool 
completely, then remove the logs to a cutting board and slice 
crosswise into 1-inch-wide cookies. 


1. Pulse the cream cheese, % cup granulated sugar, the vanilla 
and salt in a food processor until smooth. Add the flour and 
butter; pulse until the dough just comes together. Divide evenly 
among 3 sheets of plastic wrap; shape into disks. Wrap and 
refrigerate until firm, at least 1 hour. 

2. Whisk the remaining % cup granulated sugar, the brown sugar 
and cinnamon in a bowl; set aside. Let the dough soften slightly 
at room temperature, about 5 minutes. Working with 1 disk at a 
time, dust the dough with flour and roll out into a 9-inch round 
between 2 pieces of parchment paper. (If the dough gets too soft, 
return to the refrigerator.) 

3. Line 2 baking sheets with parchment paper. Brush each round 
of dough with the beaten egg, leaving a 1-inch border (refrigerate 
the remaining beaten egg). Sprinkle each with 1 tablespoon 
instant coffee, % cup nuts and 3 tablespoons of the cinnamon 
sugar; press into the dough. Slice each round into 12 wedges. 
Starting from the wide ends, tightly roll up the wedges. Arrange 
2 inches apart on the prepared pans. Refrigerate until firm, 

30 minutes. 

4. Position racks in the upper third and middle of the oven; 
preheat to 350°. Brush the cookies with the remaining beaten 
egg, then sprinkle with the remaining cinnamon sugar. Bake, 
switching the pans halfway through, until the cookies are 

lightly browned, about 30 minutes. Transfer the pans to racks 

to cool completely. 
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ACTIVE: 35 min | TOTAL: 1 hr (plus 1 hr chilling) | MAKES: about 18 


1% cups all-purpose flour 

7% cup cornstarch 

Y% teaspoon salt 

2 _ sticks unsalted butter, at room temperature 
% cup granulated sugar 

2 tablespoons almond butter 

1 tablespoon honey 

Yg teaspoon pure almond extract 

3. tablespoons heavy cream, at room temperature 
1 cup almond flour 

Sanding sugar and/or nonpareils, for decorating 


1. Whisk the all-purpose flour, cornstarch and salt ina medium 
bowl. Beat the butter, granulated sugar, almond butter, honey and 
almond extract in a large bowl with a mixer on medium speed 
until light and fluffy, about 2 minutes. Beat in the heavy cream, 

1 tablespoon at a time, then beat in the almond flour until well 
combined. Reduce the mixer speed to low and gradually beat in 
the flour mixture until just combined. 

2. Line 2 baking sheets with parchment paper. Transfer the dough 
to a pastry bag fitted with a large star tip. Pipe 2%-inch rings 
about 2 inches apart onto the prepared pans. (If the dough is too 
stiff to pipe, let soften slightly at room temperature.) Decorate 
the cookies with sanding sugar and/or nonpareils. Refrigerate 
until firm, about 1 hour. 

3. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Bake, switching the pans halfway through, 

until the cookies are lightly golden around the edges, about 

18 minutes. Transfer the pans to racks to cool completely. 


Specialty Cookies 


SESAME TUILES 


ACTIVE: 35 min | TOTAL: 1% hr | MAKES: about 24 


Ye cup sugar 
Y4 cup sesame seeds, plus more for sprinkling 
3. tablespoons unsalted butter 
Y% teaspoon finely grated orange zest, 
plus 2 tablespoons orange juice 
1 tablespoon cornstarch 
Y teaspoon salt 
¥s cup all-purpose flour 
1 teaspoon pure vanilla extract 


1. Preheat the oven to 325”. Line 2 baking sheets with parchment 
paper. Pulse the sugar and 2 tablespoons sesame seeds ina 

food processor until finely ground. 

2. Transfer the ground sesame mixture to a medium saucepan and 
add the butter, orange zest and juice, cornstarch and salt. Cook, 
stirring occasionally, until the mixture comes to a simmer and 
thickens slightly, about 3 minutes. Transfer to a large bowl; stir in 
the flour, vanilla and the remaining 2 tablespoons sesame seeds. 
Refrigerate until cooled and thickened, about 45 minutes. 

3. Drop heaping teaspoonfuls of batter 4 inches apart onto the 
prepared pans. Lightly sprinkle the tops with more sesame seeds. 
4. Bake 1 baking sheet at a time until the tuiles are golden brown, 
about 10 minutes. Let cool on the baking sheet until just set 
enough to lift with a spatula, 1 to 2 minutes, then carefully 
transfer to a rack. While the cookies are still warm, curl up 

2 sides of each cookie with your fingers, then let cool completely. 
Repeat with the remaining batter (reline the pans with clean 
parchment between batches). 


HOLIDAY COOKIE COOKBOOK @ FOOD NETWORK MAGAZINE 91 


RED HOT CINNAMON SPRITZ COOKIES 


ACTIVE: 40 min | TOTAL: 1hr 40 min | MAKES: about 72 


2 cups all-purpose flour 

¥2 teaspoon baking powder 

Y4 teaspoon cayenne pepper 

Y% teaspoon salt 

1% sticks (10 tablespoons) unsalted butter, 
at room temperature 

34 cup sugar 

1 large egg 

1 tablespoon cinnamon extract 

2 teaspoons red gel food coloring 

Silver dragées, for decorating 


1. Position racks in the upper and lower thirds of the oven; 
preheat to 300°. Whisk the flour, baking powder, cayenne and 
salt in a medium bowl. Beat the butter and sugar in a large bowl 
with a mixer on medium-high speed until light and fluffy, about 
3 minutes. Beat in the egg, cinnamon extract and food coloring 
until smooth. Reduce the mixer speed to low and beat in the 
flour mixture until combined. 

2. Filla cookie press with the dough according to the manufacturers’ 
instructions. Press the dough 1 inch apart onto 2 ungreased 
baking sheets. Lightly press silver dragées into each. 

3. Bake, switching the pans halfway through, until the cookies 
are firm to the touch, 25 to 30 minutes. Loosen the cookies 
immediately with a thin metal spatula and transfer to a rack to 
cool completely. Repeat with the remaining dough. 
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PINEAPPLE RUGELACH 


ACTIVE: 50 min | TOTAL: 2 hr (plus 1hr chilling) 1 MAKES: about 24 


1 cupall-purpose flour, plus more for dusting 
¥2 teaspoon plus 1 pinch salt 

4 ounces cream cheese, at room temperature 
1 stick unsalted butter, at room temperature 
Y2 cup plus 2 tablespoons sweetened shredded coconut 
¥% cup dried pineapple chunks 

2 tablespoons water 

Y2 cup pineapple preserves 

Y cup golden raisins 

¥2 teaspoon ground ginger 

1 large egg, lightly beaten 


1. Whisk the flour and % teaspoon salt in a medium bowl. Beat 
the cream cheese and butter in a large bowl with a mixer on 
medium-high speed until fluffy, 3 minutes. Reduce the mixer 
speed to low and beat in the flour mixture until just combined. 
Increase the speed to medium high; add % cup coconut and 
beat until well combined. 

2. Divide the dough evenly between 2 sheets of plastic wrap and 
pat each into a rectangle. Wrap tightly and refrigerate until firm, 
at least 1 hour. 

3. Roll out each piece of dough on a lightly floured surface into a 
6-by-12-inch rectangle. Transfer to a baking sheet and refrigerate. 
4. Meanwhile, make the filling: Microwave the dried pineapple 
with the water until softened, 2 minutes. Transfer to a food 
processor; add the preserves, raisins, ginger and pinch of salt. 
Pulse until smooth. 

5. Brush the dough rectangles with the beaten egg. Spread the 
filling over the dough rectangles, leaving a 1-inch border along 

1 long side of each. Roll up the dough toward the clean border 
into a tight log; press to seal and position seam-side down. Brush 
the tops with the beaten egg and sprinkle with the remaining 

2 tablespoons coconut. Refrigerate until firm, 30 minutes. 

6. Position racks in the upper and lower thirds of the oven; 
preheat to 350°. Line 2 baking sheets with parchment paper. 
Slice the logs into 1-inch pieces; arrange on the prepared pans. 
7. Bake, switching the pans halfway through, until the rugelach 
are golden brown, 25 to 30 minutes. Transfer the pans to racks 
to cool completely. 


CRANBERRY-FIG 
BISCOTT| 


ACTIVE: 50 min I TOTAL: 3% hr 
MAKES: about 32 


74 cup dried cranberries 

7 cup roughly chopped dried figs 

74 cup diced candied orange peel 

¥Y cup red candied cherries, 
quartered 

Y cup green candied cherries 
quartered 

%4 cup plus 2 tablespoons bourbon 

3. cups all-purpose flour 

2 teaspoons baking powder 

Y teaspoon salt 

¥Y teaspoon ground cloves 

Y% teaspoon ground nutmeg 

1 stick unsalted butter, 

at room temperature, 

plus more for shaping the dough 

cup packed dark brown sugar 

large eggs 

cup walnuts, roughly chopped 

cup confectioners’ sugar 


S=]yN- 


1. Toss the cranberries, figs, orange peel, red and green cherries 
and %4 cup bourbon in a bowl. Cover and let soak 1 hour. 

2. Position racks in the upper and lower thirds of the oven; 
preheat to 350”. Line 2 baking sheets with parchment paper. 
Whisk the flour, baking powder, salt, cloves and nutmeg in a 
medium bowl. Beat the butter and brown sugar in a large bowl 
with a mixer on medium speed until light, 1 to 2 minutes. Beat in 
the eggs one at a time. Reduce the mixer speed to low; beat in the 
flour mixture until combined, then beat in the walnuts and dried 
fruit mixture (the dough will be sticky). 

3. Divide the dough in half and shape each half into a 
4-by-12-inch log on each of the prepared pans. Bake, switching 
the pans halfway through, until the logs are golden around the 
edges, 35 minutes. Transfer the pans to racks and let cool 

15 minutes. 

4. Reduce the oven temperature to 300”. Transfer the logs to a 
cutting board. Using a serrated knife, slice crosswise on an angle 
Y inch thick. Arrange the slices cut-side down on the same pans. 
5. Bake, switching the pans and flipping the biscotti halfway 
through, until the cookies are browned and crisp, about 1 hour. 
Transfer the pans to racks to cool completely. 

6. Meanwhile, make the glaze: Whisk the confectioners’ sugar 
and remaining 2 tablespoons bourbon in a bowl. Drizzle the glaze 
on the biscotti. Let set, 15 minutes. 


Specialty Cookies 


% 


COCONUT BISCOTT| 


ACTIVE: 50 min | TOTAL: 2 hr 
MAKES: about 24 


1% cups unsweetened coconut flakes 

1 cup granulated sugar 

2 cups all-purpose flour 

1 teaspoon baking powder 

Y% teaspoon baking soda 

Y% teaspoon salt 

¥Y% cup coconut oil 

1 teaspoon pure vanilla extract 

Ys cup water 

% cup salted macadamia nuts, 
chopped 

1 cup confectioners’ sugar 

2 tablespoons coconut cream 

Ys to V4 teaspoon coconut extract 

Coarse sugar, for decorating 


1. Position racks in the upper and lower 
thirds of the oven; preheat to 350°. 
Spread 1 cup coconut flakes on a baking 
sheet and bake until toasted, about 

3 minutes. Let cool completely. Transfer 
to a food processor; add the granulated 
sugar and pulse until finely ground. Line 2 baking sheets 

with parchment paper. 

2. Whisk the coconut-sugar mixture, flour, baking powder, 
baking soda and salt in a bowl. Melt the coconut oil in the 
microwave; add to the flour mixture along with the vanilla and 
water and mix with a wooden spoon until a stiff dough forms. 
Stir in the macadamia nuts and remaining %2 cup coconut flakes; 
gently knead until the dough comes together. 

3. Divide the dough in half and shape each half into a 
2-by-9-inch log on each of the prepared pans. Bake, switching 
the pans halfway through, until the logs are firm and golden, 
about 25 minutes. Transfer the pans to racks and let cool 

10 minutes. 

4. Reduce the oven temperature to 300°. Transfer the logs to a 
cutting board. Using a serrated knife, slice crosswise on an angle 
% inch thick. Arrange the slices cut-side down on the same pans. 
5. Bake, switching the pans and flipping the biscotti halfway 
through, until the cookies are just golden and the centers still 
give a little, 20 to 25 minutes. Transfer the pans to racks to cool 
completely. (The biscotti will crisp as they cool.) 

6. Meanwhile, make the glaze: whisk the confectioners’ sugar, 
coconut cream and coconut extract until smooth. Dip one end 

of each biscotti in the glaze; sprinkle with coarse sugar. 
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Specialty Cookies 


MACARONS ACTIVE: Thr | TOTAL: 1% hr (plus 1 hr resting) | MAKES: 36 


1% cups confectioners’ sugar 1. Preheat the oven to 300° using the convection setting. Line 3 baking sheets with silicone 

1 cup almond flour mats. Measure the confectioners’ sugar and almond flour by spooning them into measuring 

3. large egg whites, at roomtemperature cups and leveling with a knife. Transfer to a bowl; whisk to combine. 

Y teaspoon cream of tartar 2. Sift the sugar-almond flour mixture, a little at a time, through a fine-mesh sieve into a 

Pinch of salt large bowl, pressing with a rubber spatula to pass through as much as possible. It will take 

Y_ cup superfine sugar awhile, and up to 2 tablespoons of coarse almond flour may be left; just toss it. 

2 to 3 drops gel food coloring (see below) 3. Beat the egg whites, cream of tartar and salt with a mixer on medium speed until frothy. 

¥ teaspoon pure vanilla, almond or Increase the speed to medium high; gradually add the superfine sugar and beat until stiff 
peppermint extract (see below) and shiny, about 5 more minutes. Transfer the beaten egg whites to the almond flour 

Assorted fillings (see below) mixture. Draw a rubber spatula halfway through the mixture and fold until combined, giving 


the bowl a quarter turn with each fold. Add the food coloring and extract. Continue folding 
and turning, scraping down the bowl, until the batter is smooth and falls off the spatula in a 
thin flat ribbon, 2 to 3 minutes. 

4. Transfer the batter to a pastry bag fitted with a %-inch round tip. Holding the bag 
vertically and close to the prepared baking sheet, pipe 14-inch circles (24 per pan). 

Firmly tap the baking sheets twice against the counter to release any air bubbles. Let the 
cookies sit at room temperature until the tops are no longer sticky to the touch, 15 minutes 
to 1 hour, depending on the humidity. 

5. Slip another baking sheet under the first batch (a double baking sheet protects the cookies 
from the heat). Bake the first batch until the cookies are shiny and rise % inch to forma 
“foot,” about 20 minutes. Transfer to a rack to cool completely. Repeat, using a double sheet 
for each batch. Peel the cookies off the mats and sandwich with a thin layer of filling. 


-AVENDER-HONEV MINT-WHITE CHOCOLATE 


Tint the batter with 2 drops mint green gel food coloring; 
flavor with peppermint extract. For the filling, microwave 
3 ounces chopped white chocolate, 2 tablespoons heavy 
cream and 1 tablespoon butter in 30-second intervals, 
stirring, until smooth. Stir in % teaspoon mint extract and 
1 drop mint green gel food coloring. 


Tint the batter with 2 drops violet gel food 
coloring; flavor with almond or vanilla extract. 
For the filling, mix 74 cup mascarpone cheese, 

2 tablespoons honey and 1 teaspoon ground 
dried lavender. 


BLUEBERRY CHEESECAKE ALMOND-RASPBERRY PINEAPPLE 


Tint the batter with 3 drops royal blue gel Tint the batter with 2 drops neon pink gel Tint the batter with 2 drops lemon yellow 

food coloring; flavor with vanilla extract. food coloring; flavor with almond extract. gel food coloring; flavor with vanilla extract. 
For the filling, mix 4 ounces softened cream For the filling, use seedless raspberry jam For the filling, press #4 cup pineapple jam 

cheese and 3 tablespoons blueberry jam. (you'll need about *% cup). through a sieve, discarding any large pieces. 
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